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New BOOK oF COOKERY; 
Every Woman a a perfect Cook: 


coNTAINxixxo || 
The greateſt Variety of approved Receipts in all 
the Branches of Cooke RY and. CONFLS:. 
" TIONARY, Viz. 
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Boiling, Made-Diſhes, . ellies, 1 =) - 


Roaſting, I Soups and Sauces, [Pickling 


; Broiling, Pie ac Preſerving 
1 Frying, | Bios an Tarts, 7 | Candying, . 


Stewing, | Cakes, | Drying, A 
HFHaſhing, Cuſtards [Pott ing 
Baking, . | Cheeſecakes, | Collaring, . 3 4; 8 
Fricafſees, | Creams, Engl Wineos „ 
Ragouts, | Syllabubs, | c. Ke. eo LEM 


ro WHICH ARE ADDED, + 4 
The beſt Inſtructions for Marketing, and ſundry 1 


Modern Bills of Fare; alſo Directions for Clear Starche - 1 9 


ing, and the Ladies“ Toilet, or, Art of preſerving and l 
n Beauty: Likewiſe a Collection of Phyſical 


Receipts for Families, &c. 
The Whole calculated to aſſiſt the prudent Houſeioife and ber Sei 4 ; 
vants, in furuiſning the cheapeſt and moſt elegant Set of Diſhes in the: © vl 
various Departments of Cookery, and to-inftruft Ladies in many _- , "8 
other Particulars of great 9 too numerous to mention in 2 
this Title Page. ERS ; +: 
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N. B. Mrs. Price reſpe&fully informs the Ladies, 

and the Public in general, that all ſimilar Publica- 
tions offered under the Title of her NEW BOOK 

or COOKERY are fpurious, unleſs bearing her 

Signature and that of the Publiſher, whom ſhe has 
appointed the only Wholeſale Vender of her NEW] 

Book or Cook ERV, or Every Woman a perfect 
Cook. "423 
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TO THE PUBLIC, 
T AVING, by a long courle of prattice, 
4 4 acquired, as I flatter myſelf, a conſider- 
able knowledge in the whole Art of Cookery, 
I at length determined to commit my obſer- 
vations to writing, and publiſh them to the 
world, I was confirmed in this reſolution by 
the repeated ſolicitations of many of my friends, 
who, having peruſed the following receipts 
while they were yet in manuſcript, were 

pleaſed to expreſs their approhation of them 
in the higheſt terms of applauſe. I likewiſe 
ſubmitted this performance to the inſpection 
of ſeveral eminent men and women cooks, : 
who unanimouſly agreed in recommending} 
it as one of the moſt uſefu} Compendiums of the 
Art of Cookery that have appeared in this 
kingdom ; and declared, that all the receipts 
were formed on ſuch a plan, as to unite c- 


nomy with elegance. Induced by thele flatter- 
ing recommendations, and convinced of the 


utility of an improved work of this kind, TI 1 


have ventured to ſubmit my performance, 
with all due deference, and reſpect, to the 
judgment of the Public, but particularly to 
the Ladies, at whoſe hands I reſt in full hopes 
of candid treatment, > 3 


TO 


= + TO THEPUBLIC.: - 


To render this Book the more cxtenfeocly 

10 cu, 1 have added a ſmall collection of the 
moſt approved phyſical receipts, which, upon 
repeated trials, have been found peculiarly 
efficacious in the reſpective diſorders to which 
they have been applied. The Reader will 
likewiſe find (beſides: a variety of receipts in 
every branch of Cookery) complete inſtruc- 
tions for Marketing, ſeveral.modern Bills of 
Fare, the Art of Clear Starching, various Re- 
ceipts in Confectionary, ſome choice and va- 
luable Directions for preſerving. and improv- 
ing Beauty, &c. &c. In ſhort, I have exert- 
ed my utmoſt endeavours.to render this per- 
formance as complete as poſſible, and humbly 

hope that it will meet with a favourable recep- 
tion, as it treats of an art which deſervedly ' 
claims the attention of the Ladies in general, 
and of Maid-Servants in particular, who, by 
a careful peruſal of the following ſheets, will 
ſoon become perfectly nne in the 
whole ART or COOKERY. 


ELIZ. PRICE. 
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rok THE PRESENT YEAR, 


Een 
Of BOILING. 


Rules and Directions neceſſary. to. be previouſly ob- : 


erved in Boiling. 


WII regard to the time ſufficient for boiling 
any kind of meat, it is generally beſt to 


allow a quarter of an hour for every pound, When 


the joint is put igto boiling water. Take particular 
care that your 2 be very clean, and ſkim it well; 
for otherwiſe the ſeum will ſtick to your meat and 


make it look black. All | ſorts. of ſreſh meat you 


muſt put in when the water boils; but ſalt meat 
when it is cold. 344.34 ee 64h nd 
| | ** boul Veal, © 2 
Let there be a good fire when the meat is put in, 
and as ſoon as the ſcum begins to riſe, take it clear 


off. A knuckle of veal takes more boiling than any 
other joint in proportion to its weight; for this ob- 


vious reaſon, becauſe. all the griſtles ought to be 


boiled ſoft and tender; Some cooks put a little 


milk in the pot with veal, to make it white. Boil- 


ed veal may either be ſent to table with bacon and 
'greens, or with parſley and butter, , | 
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Th" boil M ullon or Beef. | | 


Hie put in your meat be careful to ſkim i it 
well, for a {cum will riſp on every thing that is 
boiled. A thick piece of beef, of twelve or thirteen 

ounds . weight, will take about two hours and a 
half after the pot boils, if itſis put in when the water 
15 cold. 

When the meat is boiled, you may ſerve it up 


with carrots, potatoes, greens, or turnips. A leg 


or loin of mutton may likewiſe be ä with 
melted butter and capets. 


To boil a Leg of Lamb with the Loin fried as it. 


Boil the leg about an hour, cut the loin into 
ſteaks, beat them with a cleaver, fry them nice 
and brown, and ſtew them a little in ſtrong gravy ; 
you muſt then put the leg in the diſh, lay the leaks 
round it, place ſome ſtewed ſpinach and criſp parſ- 
ley on each ſteak, pour on the gravy, and ſerve up 
the whole with cookberry ſauce. - | 


' To boil a Leg of Pork. 


After it has lain in ſalt fix or ſeven days, put it 
into the pot to boil, and take care that the fire. be 
good all the while. it is drefhng ; becauſe it 
f to be ſully boiled, and requires half an hour 
more boiling than a leg of yeal of the ſame weight. 
It is generally accompanied with a peaſe-puddng, 
_mullarg, buttered turnips, greens, or carrots. 


Tao boil Pickled Pork. 


Having waſhed: the pork and ſcraped it clean, 
put it in when the water 1s cold. or, as ſome ſay, 
when the water boils; if a piece of a middling ſize, 


an hour will boil it ; if a ve larg iece an bour 
ry large piece an hour 


. 
| . 


| 
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kept too long inthe pot. 
To boil a Tongue. 
If the tongue be a dry one, ſteep it in water all 


night, and then let it boil three hours: if it be juſt 


out of pickle, you may ſoak it three hours in cold 
water, and after that boil it till it becomes fit to peel. 


To boil a Haunch of Veniſon. 


Firſt let the haunch continue in ſalt for a week, 
and then boil it with ſome turnips, young cabbages, 
a cauliflower, and beet- roots; and when you have 
put your veniſon'in the diſh, let the vegetables be 


diſpoſed in ſeparate plates round it, and then you 


may ſerve it up at table. 4 
To boil a Ham. 


After puttin your ham into the copper, let it be 


about three or four hours before it boils, and keep 


it well ſkimmed all the time: if it is a ſmall one, an 
hour and a half is ſufficient to boil it, after the cop- 


per has begun to boil ; and, if a large one, it will 


require two hours. When you have taken it up, 


frip off the ſkin, rub the ham all over with the con- 


— tents of an egg, ſtrew crumbs of bread on it, baſte 
it with butter, and ſet it to the fire till it becomes a 
light brown; then, if it is to be eat hot, you max 


garniſh the diſn with carrots,. and ſend it up. 
| To boil a Cat Head. 


Pick the head -very clean, and ſoak it in water 
ſome time before you put it into the pot; the brains 
muſt then be tied up in a rag, and put in at the 
ſame time with the head, together with a piece of 


bacon. When it is done enough you — grill it 


greens, 


betore the fire, and _ it up with bacon 
2 2 


— 
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and a half, or two hours. It will turn to a jelly if 
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and with the brains maſhed and beat up with a little 
butter, vinegar, Pepper, and ſalt, or lemon, parſley, 
and ſage, in a ſeparate plate, and the tongue lit 
and laid in the ſame plate. 

| To boil a Turkey. 

Firſt draw and truſs your turkey, and cut down - 
the breaſt-bone with a knife, then ſew up the ſkin 
again: the breaſt may be filled with ſtuffing pre- 
pared in the following manner: boil a. veal ſweet- 
bread, and chop it fine, with ſome lemon- peel, part 
of the liver, a handful of bread-crumbs; a little beef 
ſuet, and one or two ſpoonfuls of cream, with two 
eggs, nutmeg, falt, and pepper. Mix all theſe in- 
gredients together, and fluff the turkey with part 
of the ſtuffing; the reſt may be boiled or fried, and 
laid round it: dredge your turkey with flour, and 
having tied it up in a cloth, boil it with milk and 
water. An hour and a quarter will be ſufficient for 
boiling it, provided it be a young one. For ſauce, 
take a little water or mutton gravy, an onion, a piece 
of lemon-peel, a bit of thyme, a blade of mace, and 
an anchovy; let all theſe be boiled together, and 
| Rrained through a ſieve; add to them ſome melted 
butter: then lay round the diſh a few ſauſages fried, 
and garniſh with ſlices of lemon. n 

N. B. Some make uſe of oyſter ſauce with a boil- 
ed turkey. n . 51 
To boil a Gooſe. 


Having ſeaſoned the gooſe with pepper and ſalt 
for five or ſix days, let it boil about an hour. Serve 
it up hot with turnips, carrots,” cauliflowers, or cab. _ 
bage. The fauce for a boiled gooſe may be either 

- omons or cabbage, firſt boiled, and then ſtewed in 
butter a few minutes. * 
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PD ͥoil @ Duck, 

Draw and ſcald your duck, and having put it in 
an earthen pot, pour over it a pint of hot milk, in 
which it may he two or three hours ; after that 
dredge it well with flour, put it in a copper of cold 
water, and let it boil flowly for twenty minutes, 
then take it out and fmother it with onion ſauce. 

To boil Fouls or Chickens. 


od. Put your chickens in ſealding water, pluek and 
draw them, cut off the heads and necks, and take 


out the breaſt-b6ne;- then waſh; truſs, finge, and 


flour them; tie them in # napkin, and boi} chem in 


milk and water, with à little falt, about twenty-five 


minutes. You may ſerve them up with parſley and 


butter, or with oyſter ſauce, lemon ſauce, &c. 
Jo boil Pigeons with Bacon. | 


Let your pigeons be plucked, drawn and waſlied  . 
very ctean, and then bailed in milk and water by 


themſelves about twenty minutes: in the mean time 

boil a ſquare piece of bacon; lay it in the middle of 

diſh, ftew ſome ſpinach to put round, and lay 

the pigeons on the ſpinach; pour melted butter over 
them, and garniſh with criſp parſley. 

| To boil Pigeons with Rice. . 
Aſter having picked and drawn your pigeons, eut 
off the pinions and turn the ſegs under the wings, 


then put thin flices' of bacon” and à large beatleaf 


over each pigeon, wrap them in ſeparate cloths and 
doil them: have ready four ouneés of rice boiled 


ſoft, put the rice into ſome veal grayy thickened 
with flour and butter, and boil it à hee in that 


gravy, adding two of three ſpdorifuls 6f cream; 
then take out the pigeons, leaving the bacon: and 
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beet-leaves on them, and ſerve them up with the 
Tice poured over them. 8 ; 
©, To boil Snipes and Moodcocis. 
Take the ſnipes and gut them clean, and boil 

them in good ſtrong broth or beef-gravy; let them 

be covered cloſe and kept boiling, and ten minutes 
will be ſufficient. Meanwhile Jon the guts and 
liver ſmall, take a little of the gravy in which your 
ſnipes are boiling, and ſtew the guts in it with a 

blade of mace. Take a ſew crumbs of bread, and 
have them ready fried criſp in alittle freſh butter. 
When your ſnipes or woodcocks are done, add to 
the guts two ſpoonſuls of red wine and a ſmall piece 
of butter rolled in flour; ſet them on the fire in a 
ſaucepan, and ſhake it well (but do ot ſtir with a 

' ſpoon) till the butter is melted; then put in the 
bread crumbs, give the ſaucepan a ſhake, and pour 
this ſauce over the birds. You may gatniſh your 

diſh with lemon. ; | Pm? 19h. > 
ET To bou r : +... 

When you have properly truſſed your rabbits, 

boil them about half an hour, then ſmother them 
with onion ſauce, pull out their jaw bones and ſtick 
them in their eyes, put a ſprig of myrtle or barber- 
ries in their mouths, and ſerve them up. Garniſh , 
with ſliced lemon and barberries. 


© To boil Rabbits with Sauſages. 

Boil a couple of rabbits, and before they are quite 
done, you muſt put ip a pound of ſauſages to boil 
with them; when they are done enough, -diſh them 
up, and place the ſauſages round the diſh, with a 


few fried ſlices of bacon: for ſauce, put melted 
butter and muſtard beat up together in a cup. 


\ 


— 


thickened with cream, a piece. of butter rolled in 


done enough, drain it well, and pour over it ſhrimp 


To boil Pheaſants or Partridges. * 


Let them be boiled in a conſiderable quantity of 
water. As for partridges, a quarter of an hour is 
ſufficient to boil them. Half an hour will do a 
ſmall pheaſant, and three quarters à large one. 
The ſauce for a boiled pheaſant may be ſtewed celery 


flour, ſome grated nutmeg, and a ſpoonſul of white 
wine. For ſaven to a partridge, parboil the liver 
and ſcald ſome parſley; chop theſe fine, and put 
them into ſome melted freſh butter; then ſqueeae 
in a little juice of lemon, and having boiled the 
whole up, pour it over your partridge. | 


To boil Sturgeon. 


Clean your piece of ſturgeon well, and bail it in 
as much liquor as will juſt cover it, adding to the 
water a ſtick of horſeradiſh, ſome whole pepper, 
to or three pieces of. lemon- peel, a pint of vine- 

r, and a little ſalt. When it is done ſerve it up 
with the following ſauce; diſſolve an anchovy in a 

ound of melted butter, bruiſe the body of a crab - 
in the butter, put in a blade or two of mace, a few 
ſhrimps or crawfiſh, a little catchup and lemon-juice, 
and give the whole a boil up. Garniſh with fried 
oyſters, ſcraped horſe-radiſh, and ſlices of lemon. 


To boil a Hater Thornback. 


Firſt let your ſkate be well cleaned ; then cut it in 
long narrow pieces, and throw it into falt and boil- 
ing water; when it has boiled a quarter of an hour, 
take it out, flip off the ſkin, then put it again into 
the ſaucepan, with a little vinegar, and when it is 


or muſcle ſauce. ' You may garniſh the diſh with 
barberries and horſe-radiſb, | | 
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 Toboil Flouniers and all Kinds of Flat-Fiſh. 


You muſt cut off the fins, and nick the brown 
fde under the head; then gut your fiſt and boil 
them in ſalt and water: make either ſhrimp, cockle, 
anchovy, or muſcle n fevard — with red 


_— 


15 hott & Froſt Coll. 


Having well waſhed and gutted your cod, rub the 

back-bane with a little ſalt, and boi} it gently till it 
is done enough. You may ſerve it up witch ancho- 
vy. ſhrimp, oyſter, or lobſter ſauce, and garniſh 
with _ of lemon, ſeraped borfe-radiſh, and ſmall. 
fried falh, « 


1 To de, Salt c 


4280 
I. i be ſteeped in water all night, and boiled 
the next day: when it is enough, pull it in flakes 
into the diſh, pour over it egg ſauce, or parſnips 
boiled and beat fine, with butter and cream, and 
- ſend it to table on a water diſh. | | 


To boil a Turbos. 


Put a handful of ſalt into the mouth and belly of 
the turbot, and lay it in ſalt and water for two hours 
before it is drefled. Then ſet on your fiſh-kettle 
with water and ſalt, a little vinegar, a ſlick of borſe--- 
radiſh, and a bunch ofSfweet herbe. When the 
water boils lay your turbot on a ß plate, pul it into 
the kettle and boil it gently. Serve it up with an- 
88 ſauce, and garniſh the dilb- with 
eri Nr fley and pickles. | 

B. A turbot * middling fie will take about 


twenty minutes boiling, 


* 
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IJ boil Maclarel. 

Soak them a conſiderable time in ſpring water, 
then put them into a ſtewpan, with as much water 
as will cover them, and a little ſalt: let a ſmall bunch 
of fennel be boiled along with them; and when you 
diſh them up, - garnifh with the roes and the fennel 
ſhred fine. The ſauce generally uſed with boiled 
mackarel is parſley and butter. 

| To boil Salmon. | 2 : ates , art 

After having well ſcraped and. cleanſed your ſal- 
mon from ſcales and blood, let it lie about an hour 
in ſpring water and falt ; then put it in the fiſh kettle, 
with a ſuitable quantity of ſalt and horſe-radiſh, and 
ſome ſweet herbs. If it be a thick piece, it will take 
half an hour; if ſmall, twenty minutes. Garniſh 

your diſh with'ſcraped horſe-radiſh' and fennel, or 
with fried ſmelts or gudgeons. The ſauce may be 
melted butter, with or without anchovy,' and ſhrimp 
or lobſte fancy, .. © oo N] An EDI 
5 To botl Eels, 

Firſt ſkin, gut, and waſh" your eels, then roll 
them round with the heads innermoſt, -and' run a 
ſkewer through them. © Boil them in ſalt and water; 

| ſerve them up with parfley ſauce, and garniſh with 

lemon. Fas e #955) e e 
i To boil Carp or Tench. 

Clean your carp or tench very well, and boil them 
in a flewpan; mix with the water ſome ſalt, whole 
pepper, orſe-radiſh, ſweet herbs, and lemon peel. 

or ſauce take ſome of the liquor, a pint of ſhrimps, 
a glaſs of white wine, and an anchovy bruiſed ; boil 
theſe together in a ſaucepan with a piece of butter 
rolled in flour, 5 


To 
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To botl'a Cauliflower. 
+ Take off all the green pats cut the flower into 
four quarters. and let it ſoak an hour in clean water; 
then put it into boiling milk and water, or (if you 


| have no milk) into water only, and take care to ſkim 


the ſaucepan well. When the ſtalks are tender, take 
out the cauliflower, lay it in a cullender to drain, and 
ſerve it up with melted butter. This is, among the 
generality of people, one of the moſt ſavour ite logs 
in the whole kitchen garden Wb) 


N To boil Broccoli. 


- Firſt ſtrip off all the litile branches till you come 


to the top one; then with a kniſe peel off the hard 
outſide hin on the ſtalks, and throw them into 

a pan of clean water as you-do them. Put them in 
a ſtewpan of beiling water, with fome ſalt in it, and 
let them boil till they are tender. Send them to 


table with butter in a cup Some people eat brocs 
coli like aſparagus, with toaſt laid in the diſh 


- To boil Par fnps. | 
Let your parſnips be well waſhed, and boiled tilt 
they are ſoſt; then take of the ſkin, beat them in a 
bowl with a little ſalt, add to them a piece of butter 


- - and ſome cream, put them in a toſſing pan, and let 


them boil till they are like a light cuſtard pudding: 
you may then lay them on a plate and ferve them up. 
TED 5 | To boil Artichobes. | eee 

Pull off the ſtalks, and waſh the artichokes clean; 
then put them in a ſaucepan of cold water, but do 
not cover them. An hour and a quarter will do 
them after the water boils. When you diſh them 
up, put butter in tea-cups between each artichoke. | 


x | 1 To 
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Having ſcraped your aſparagus, ſoak them in clean 


water, tie them in little bundles, and boil them in a 


ſlewpan of water with ſalt in it. Before you take 
them up, toaſt a round or two of a quartern loaf, 
which muſt be dipped in the boiling water and laid 


in the bottom of your diſh: pour a little butter over 


the toaſt, and lay your aſparagus on it with the white 


ends outwards. You need not pour butter over the 
aſparagus, but fend it up in a ſauce-boat. | 4 


| To boul Spinach. 


| You muſt pick and waſh your ſpinach very elean, 
then put it in a ſaucepan that will juſt bold it, ſcatter 


a handful of ſalt over it, and cover the pan cloſe: 


don't put any water in, but frequently ſhake your 
ſaucepan. When you find the ſpinach ſhrunk and 
fallen to the bottom, and that the liquor which comes 
out of ii boils up, it is done: then ſqueeze it between 


two plates, and ſerve it up with melted butter in a 
boat. 


To boil Green. Peaſe. 8 


as they boil, throw in a ſmall piece of butter, and 


ſtir them about ; when they are enough, ſtrain them 


in a ſieve; and diſh them up wich butter in a cup. 
Lay a piece of bacon over your ilh 
with mint boiled and chopped fine, 


To boil Turnip. 


Shell your peaſe, and put them into boiling water, | 
with a few leaves of mint and a little falt: as ſoon 


— 


peaſe, and garniſh 


Pare them well, and boil. hem in the pot with 


either beef, lamb, or mutton: when they are tender, 
take them out, ſqueeze, them between two trenchers, 
put them in a pan, maſh them with butter and a little 
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2 and ſalt, and ſend them to table. You may 
ikewiſe ſend them up whole, with ſome melted but- 
ter in a baſon, that every one may butter and ſeaſon 
them to his palate. —N. B. Potatoes may be 
maſhed in the ſame manner as turnips. g 


To botl. Franch Beans. 


| | Firſt cutoff the ends of your beans, then cut them 
in two, and afterwards acrols ; put them in ſalt and 
water as you do them, and let them ſtand an hour : 
bail themin a great deal of water with a handful of 
+ ſalt in it, and take care they do not loſe their fine 
green. Serve them up with melted butter. 


To boil Broad Beans, commonly called Windſor Beans. 


When your beans are ſhelled, put them in the pot 
with ſome picked parſley and'falt; in the mean time 
boil a piece of bacon by itſelf, and when you have 
diſhed up the beans, lay the bacon over them, -and 

= - ſend parſley and butter in a lauce· boat. Garniſh with 
1 boiled * 
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| GR Directions with regard to Roaſting. x12: 


IN the firſt place, you muſt regulate your fire 
according to the piece of meat you are to dreſs : 

if it be a ſmall or thin piece, witks a pretty little 
| briſk fire; but if it be a large joint, let a very good 
fire be laid to cake. Take care to keep your fire 
always clear, and let your {pit be very clean. When 
the ſteam draws near the fire, it is a ſign that the meat 

is done enough; but you will beſt judge 75 that 
rom 
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from the time it was put down.” 'Obſerge that in 
froſty weather * Mt TIT Ir rn yi ; 


dreſſing. 
To 1 Mutton, 


If it be a chine or ſaddle of mutton, you muſt 
raiſe the ſkin, and then ſkewer it on again; for that 
will prevent it's being ſcorched. Strip off the ſkin 
about a quarter of an hour before you take it -up ; 
throw ſome flour on your meat, * 'tagether  with'a _ 


handful of ſalt, and baſte it with butter. Roaſt mute _ 
ton, when ſerved | „ May be accompanied with 


French beans, broccoli, | potatoes, cauliflower, . horſe- 
radiſh, or water-crefles. N. B. Onion ſauce is 
frequently uſed with a "oulder of mutton, either 
roaſted or boiled. 


To roaſt Mutton 0.85: to 8 like Vensfon. 


Having procured a fat hind-quarter of mutton, cut 
the leg in the ſhape of a haunch of veniſon, lay! it 
in a pan, and pour over it a botile of red wine, in 
which it muſt lie twenty-four hours; then put it on 
the ſpit, and baſte it with the ſame liquor and butter 
all the time it is roaſting. If you have a good quick 
fire, your meat will be done in two hours. You 


ſend it to table with ſome good gravy in one 
— and currant jelly in another. oo 


To roaſt a in of Ma{ton with Oyſters or Cockles. 


Take a leg of mutton that has been butchered two 


or three days before, it all over with oyſters or 
cockles, and roalt | it. niſh the diſh with horſe· 


radiſh, 
1 t Bf | 
Bun a piece of writing-paper, and faſten it with 


8 * beef; then 22 0 K 
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down to a good fire, throw ſome ſalt on it, and baſte 


it well with good dripping. A little while before 


you take it up, remove the paper, dredge the meat 


with ſome flour, and baſte it with a piece of butter. 
Garniſh the diſh with ſcraped horſe-radiſh, and ſend 


it to table with broccoli, French beans, potatoes, 
horſe- radiſn, or cauliflower. When you want to 
keep your meat a few days before you dreſs it, you 
muſt dry it well with a clean cloth, then flour it all 
over, and hang it up in a place where the air may 
come to it. 5 8 1 
e, D. roaft Vel. 1 
In dreſſing a fillet or loin of veal, paper the udder 
of the fillet to preſerve the fat, and the back of the 


loin to prevent it from being ſcorched. Lay your 
meat at ſome diſtance from the fire till it is ſoaked, 


and then draw it nearer the fire; baſte it well with 


butter, and duſt it with a little flour. The ſtuffing 
for a fillet is made thus: take half a pound of ſuet, 
about a pound of grated bread, ſome parſley, thyme, 
ſweet marjoram, and ſavory, a piece of lemon: peel, 


nutmeg, pepper, and ſalt, and mix them up together 


with the yolks and whites of a few eggs. 
A breaſt of veal muſt be roaſted with the caul on, 
and the ſweet-bread ſkewered on the back-ſide ; 


when it is almoſt done, take off the caul, aud baſte it 
with butter and a little flour, 5 | 


3 To roaft Lamb. i. Sp TOS 
When you lay it down, baſte it well with freſh 
butter, and ſcatter on it a very little flour ; then baſte 
it with what drips from it; and juſt before you take 
it up, ſprinkle on a little ſalt and chopped parſley, 
and baſte it again with butter. You. may ſerve it up 
with mint ſauce, green peaſe, a ſallad, cauliflower, 
or French beans. F by 
— y 0 
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e 

bs To roaſt a Leg of Lamb with Forcemeat. 

r. ' Take a large leg of lamb, and with a ſharp knife 

1d cut of all the meat, leaving the ſkin whole with the 

"3s fat on it: then chop the meat ſmall with half a pound 

0 of beef ſuet, ſome marrow; a few oyſters, an 

u onion, an anchovy, ſome ſweet herbs, lemon- peel, 

Il mace, and nutmeg; and having beat all theſe together 

7 in a mortar, ſtuff the ſkin with them, ſew it up, rub 
it with the yolks of eggs, ſpit it, flour it ajl over, 
lay it down to the fire, and baſte it well with but- 

| ter: whendone, pour ſome nice gravy into the diſh, - 

T and ſend it up. Renne 

e ö 

bo | * To roaſt Pork. + 

n In roaſting a loin of pork, you muſt cut the ſkin 

a acroſs in ſmall ſtreaks,” and take care that it be joint- 


ed before you lay it down; it is ſometimes ſerved 
up with onions. A ſparerib ſhould be roaſted bejore 
a clears fire, and baſted with a ſmall piece of butter. 
a little flour, and ſome ſage ſhred fine: ſend it up 
with apple ſauce.— The knuckle of a roaſt leg of pork 
is frequently ſtuffed with ſage and onion chopped ſmall, 
with a little pepper and ſalt, and eat with gravy and 
apple ſauce. But the beſt way of roaſting a leg is 
as follows: firſt parboil it, then ſkin it and lay it 
down, and baſte it with butter; take a liule ſage 
ſhred fine, a few crumbs of bread, ſome nuimeg. 
pepper, and ſalt; mix theſe together, and ſtrew them 
over your meat while it is roaſting: ſend up ſome 
gravy in the diſh, and ſerve it up with apple ſauce 
and potatoes. A griſkin may be dreſſed in the ſame 
manner,—N, B. Pork muſt be well done, otherwiſe 

it is apt to ſurfeit. ada tt e ren. Bb 0 
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jauce in a baſon, and garniſh with lemon. 


and ſome pepper and ſalt; ſew it up, ſpit it, and lay 
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8 To roaft a Tongue. 5 
You muſt parboil it firſt, then roaſt it; haſte it 
well with butter, ſtick ten or twelve cloves about it, 
and ſend it to table with ſome gravy and ſweet ſauce. 
N. B. An udder, dreſſed the ſame way, is very 
good eating. N 3 
To dreſꝭ à pie Neit's Tungur. 


- Having firſt ſoaked it, boil it till the ſkin will peel 
off, the, flick it with cloves, put it on the ſpit, wrap 


a veal caul over it, and roaſt it till it is enough; after 
which you mult take off the caul, and ſerve up your 
tengue with gravy in the diſh, and fome veniſon 


ſauce in a boat. Garniſh with raſpings of bread and 


lliced lemon. 
| To roaft a Pig. 1 
Pat into the belly of your pig a few ſage leaves 
chopped, a peice of butter, a cruſt of was anated, 


it down to à large briſk fire. Flour it all over very 


thick, ard 66ntinae to do fo till the eyes begin to 


ſtart. As ſoon as you find the ſkirt tight and criſp, 
and that the eyes are dropped, lay two baſons m the 
dripping pan, to receive the gravy that comes from 


it. When the pig is done enough, put a lump of 
butter into a cloth, and rub alt over it, till the flour 


is quite off; then take it up into your diſh, and 
having cut off the heady cut the pig in two down 
the back; chop off the ears, and place one upon 
each ſhoulder ; cut the under jaw in two, and lay on 
each fide; melt ſome butter, put it into the gravy 


that came from your pig, boil it up and put it into 


the diſh with the brains bruiſed fine, and a little 
ſhred ſage ; then ſend the whole to table, with bread 


A Pig 
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A Pig barbecued. 57 The + 

Take two or three anchovies, a few. leaves of 
ſage, and the liver of the pig; chop them very 
ſmall; and put them into a marble mortar, with half 
a pint of red wine, ſome. butter, bread-crumbs, and 
pepper: beat them all together to a paſte, and ſew 
them up in your pig's belly; then lay it down to 
the fire, ſinge it well, pour in the dripping-pan, 
two or three bottles of red wine, and baſte it with 
the wine all the time it is roaſting. When it is 
almoſt done, take the ſauce out of your dripping- 
pan, add to it one anchovy, half a lemon, and a 
bunch of ſweet herbs, boil theſe a few minutes; 
then take up your pig, put a ſmall lemon or apple 
in it's mouth, ſtrain your ſauce, and pour it on 
boiling hot; lay barherries and fliced lemon round 
the pig, and ſerve it up whole. 4 32007 


Jo roaſt a Calf"s Liver. 


Lard it with bacon, faſten it on the ſpit, and roaſt 
it with a gentle fire: ſend it to table with good veal 
gravy, or melted butter, he Fa Ot 


| To roaſt Veni on. Rs 8) ek 
Take a haunch of veniſon, and when you have 
ſpitted it, lay over it a large ſheet of white paper, 


then a thin paſte with another ſheet of paper over 


it, and tie it well to prevent the paſte from falling. 
About five or ſix minutes before you take it up, 
take off the paper and paſte, baſte it with butter, 
and dredge it with a little flour: when you diſh it 
up, let it be accompanied with ſome good gravy in 
one ſauce boat, and ſweet ſauce in another. If it 
be a large haunch, it will take three hours roaſting. _ 
The. neck and ſhoulder may be dreſſed the ſame 
way. The ſauce for veniſon may be. either cur- 
| C 3 7-15 
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rant jelly warmed, or half a pint of red wine, with 
a quarter of a pound of ſugar, fimmered over a clear 

fire for feven or eight minutes; or about half a pint 
of vinegar, with a proportionate quantity of ſugar, 
ſimmered till it becomes of the conſiſtence of a ſyrup. 


To roaft Rabbits. | 
-- Having truſfed your rabbits, put them down to 2 
quick clear fire, dredge them, baſte them well with 
burtery, and roaſt them near three” quarters of an 
hour: boil the livers with a bunch of parfley, and 
- thop them very fine; then melt ſome good butter, 
put into it half the liver and parſley, and pour it in 
the diſh; garniſh with the other half. The French 
fauce for rabbits conſiſts of onions minced ſmall, 
fried; and mixed up with pepper and muſtard. —- 
Some people put a pudding in a rabbit's belly, when 
they roaſt ut, 3 | | 
Is Fp roa a Hare. 
Stuff your hare with a pudding made thus : take 
fome crumbs of bread; a quarter of a pound of beef- 
ſuet minced fine, the hare's liver parboiled and 
chopped ſmall, ſome butter, two or three eggs, one 
anchovy, a little lemon- peel, parſley, thyme, nut- 
meg, pepper, and ſalt; mix theſe ſeveral ingredients 
together, and put them into the belly of your hare, 
and then roaſt it. Put about three pints of milk and 
half a pound of freſh butter in your dripping-pan, 
which ought to be very clean: baſte the hare with 
this alf the while it is roaſting; and when it has 
foaked up all the butter and milk, it will be done 
enough. Serve it up with melted butter and cream, 
currant jelly, gravy, or claret ſauce. = | 
Another Way of roaſting a Hare. 
Take a piece of fat bacon, ſome bread-crumbs, 
the liver of a hare, an anchovy, a ſhalot, ſome nut- 
; meg 
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meg and 8 „chop theſe ſine, beat them 
up to a paſte, and pat them into the hare; then lay 
it down to the fire, baſte it with ftale beer, put a 


ſmall piece of bacon in the dripping-pan, and when 
it is half roaſted, baſte it with butter: ſend it to table 


with melted butter and ſavofy. . | | 


To reaft a Turkey. | 
You muſt take a pound of veal cut ſmall, half a 
pound of beef-ſuet chopped, ſome parſley, thyme, 
and ſavory, two cloves, a bit of lemon peel, half a 
nutmeg grated, ſome mace, pepper, and ſalt, the 
yolks of two eggs, and a ſufficient quantity of grated 
read; mix the whole together, and ſtuff the craw 
of your turkey with it ; then paper the breaſt, and 
having ſputed the turkey, lay it down at a proper 
diſtance from the fire, ſinge it with white paper, duſt 
. ſome flour, and baſte it bo. butter. Farr: it 
s enough, ſend it up with ſome good beef-gravy in 
the NR nd either rin — S orice 
ſauce in a boat, Garniſh with lemon and pickles. - 
N. B. A ſhall turkey will take three quarters of 
an hour in roaſting ; a middling one a full hour; a 
very large one, an hour and a half. A full grown 
gooſe will take an hour; a large fowl three-quarters 
bf an hour; a middle fized fow} half an hour; a 
ſmall chicken twenty minutes; a tame duck of a 
middling fize takes about half an hour; a wild one, 
fifteen or twenty minutes: but this depends entirely 
on the goodnels or flackneſs of your fire. CERES) 
To roaſt a Goofe or a Duck, 

Chop a few fage-leaves and one or two oniens, 
mix them with ſome butter, pepper, and falt, and 

put them into the belly of your gooſe or duck ; then 
ſpit it and lay it down, finge it well, —_— it with 
our, and baſte it with freſh butter, When paw | 
I 
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' diſh up your goole, ſend gravy in one baſon, and 
apple ſauce in another. Pour ſome gravy in the 
diſh with your duck, and ſend up onion ſauce in a 
boat. | 
The ſauce for a roaſted green gooſe i is made thus: 
take ſome melted butter, put into it a ſpoonful of 
the juice of ſorrel, a little ſugar, and a few coddled 
gooſeberries; chen pour it in yon lauce-boat, and 


| ſerve it up hot. 


To roaft Fowls or Chickens. 


| Having drawn and truſſed your fowls, lay them 
down to a good fi re, ſinge, dredge, and baſte them 
well with butter ; ſerve, them up with gravy in the. 
diſh, and either egg. bnd ſhalot, or a ſauce in 


a baſon. 


To roaſt a Fowl or Turkey with Ciefouts. 


Take a quarter of a hundred cheſnuts, roaft and 
peel them; bruiſe about a dozen of them in a mor- 
tar, with the liver of the fowl, a quarter of a pound 

of ham, and ſome {ſweet herbs; mix theſe together 
with ſome mace, pepper, ſalt, and nutmeg, and 
having, put them into your fowl, ſpit and roaſt it, 
and baſte it with butter. For ſauce, take the reſt of 
the cheſnuts, chop them ſmall, avd- put them into 
ſome ſtrong gravy, with a glaſs of white wine, and a 
iece of butter rolled in flour: pour the fauce in 
the diſh, and garniſh with water-creſſes and fliced 


orange. 


To roaſt Wild Ducks, Widgeons, or Teal. 


If your fire be very geod and briſk, a teal, wild 
duck, or widgeon, will be-done in a quarter of an 
hour. The following ſauce will ſuit all kinds of 
wild fowl; take a lune urs of veal- Eien 
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ad feaſon it with pepper and ſalt, ſqueeze in a little _ 
he claret, and the juice of two- oranges. | 
| T rouft' Phicafiints or Partridges. | 

8: Lay them down at a good diſtance from the fine, 

of WW dredge them, and baſte them with nice butter, that 


1 to table with a fine frath: they will 
= —— minutes ot half an hour roaſting: when 
you diſh: them up, let there-be ſeme gravy in the 
diſh, and bread or celery ſauce in & boat. Garniſſi 
with ſlices of orange or lemon. n 

N. B. You may, if you pleaſe, lard turkeys, par- 
tridges, pheaſants, larks, ortolans, '&c when you 
roalt them. 3h | 


Bas 5 


Stuff them with a piece of butter, ſome | 
2 pepper, and ſalt; then put them on a — 
pit, four them, and baſte them with butter: the7 


will be done in fifteen or twenty minutes. Man, 
people roaſt them by à ſtring faſtened to the top of * 
the chimney- piece. When they are- enough, lay 
them in the dif, and put bunches of aſparagus read . , 
them, with parſley and butter for ſauce © 

Ts roa Larks. 

Put your Jarks upon a long fkewer, then tie the 
ſkewer to a ſpit, and let them roaſt ten or twelve 
minutes at a quick clear fire: baſte them with good. 
butter, and ſtrew over them a few crambs of bread 
mixed with flour: then fry ſome bread-crumbs with 
a piece of butter, and lay them in the diſh round 
your birds. Send up gravy in a boat, and garniſh - 
with ſliced orange. Ortolans may be drelled. the 
lame way. 8 | 3 
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| To roaſt Snipes or, Woodcocks. 1 
Truſs your ſnipes, and put them on a ſmall bird- 
ſpit; dredge them, and baſte them well with butter: 
hade ready a ſlice of bread toaſted brown, which 
muſt be laid in a diſh, and ſet under the birds while 
they are roaſting. They will take a quarter of an 
hour or twenty minutes. When they are done, 
take them up, and lay them on the toaſt; pour ſome 
'beef-gravy and melted butter in the diſh, and garniſh 
with orange or lemon. a | LY LW 
N. B. You need not draw a woodcock or ſnipe 
when you roaſt it. RON (OVER 


\ > To roaſt Quatts. 2 Reat 
Let them be ſtuffed with beet-ſuet and ſweet herbs 
chopped and ſeaſoned with a little ſpice: ſpit them, 
and when they begin to grow warm, baſte them 
- with ſalt and water; then flour them, and baſte 
chem with a little butter. Meanwhile diſſolve an 
anchovy in good gravy, with two or three ſhalots 
chopped ſmall, and the juice of a Seville orangs; 
diſh up your quails in this ſauce, and garniſh with 
lemon and fried bread-crumbs. 4 ty 


To roaſt a large Eel.” | 
_ - Skin your eel, ſcour it well with ſalt, gut, waſh, 
and dry it; ſcotch it on both ſides, rub it over with 
' yolks of eggs, and ſtuff it's belly with a forcemeat 
made of ſuet, ſweet herbs, a ſhalot, pepper, ſalt, and 
nutmeg : then draw the ſkin over it, and failen it 
on the ſpit; baſte it with butter, and ſerve it up 
- with . Ak ſauce. 2 


/ 


To roaft Sturgeon. 8 
Take a piece of freſh ſlurgeon, let it lie fix or 
eighi hours in water and ſalt; then ſpit and oy it 
8 | : OWN, 
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down, baſte it with, flour and butter, ſtrew over it 

ſome grated nutmeg, a little beaten mace, pepper, 

and ſalt, a few crumbs of bread, and. ſome tweet 
ird- WM herbs powdered fine. When your ſturgeon is done, 
er: dich it up; and (garniſh with flices- of lemon. For 
| ſauce, take a pint of water, a bit of lemon-peel, an 
onion, an anchovy, a bunch of ſweet herbs, ſome 
horſe-radiſh, mace, cloves, and whole pepper; let 
this mixture boil a quarter of an hour, then ſtrain 
| it, put it again into the ſaucepan, with a pint of 
white wine, a few oyſters, the inſide of a crab or 
lobſter bruiſed fine, two or three ſpoonfuls of catchup b 


ipe and walnut pickle, and a lump. of butter rolled in 
flour; boil the whole up together, and pour it over 
dhe fish. 4 1 | 1 
bs | To roaſt a Lobſter. Ref d 
m, Firſt parboil your lobſter, then rub it well with 
em butter, and ſet it before the fire; baàſte it all over 
ſte till the (hell looks of a dark brown colour, and ſerve 
an it up with melted butter in a baſon. 
; To roaſt a Pike. 2 3 


Having gutted and cleaned your pike, take a few 
crumbs of bread, ſome beet-ſuet, chopped parſley, _ 
thyme, ſavory, mace, nutmeg, ſalt, and pepper, 
and mix them up with raw eggs and a piece of but- 
ter; make the whole into a long pudding, and, put 

it in the belly of your fiſh : then put two laths on 
each fide of the pike, and fix it on the ſpit ; and 
while it is roaſting, baſte it with anchovies diſſolved 

in butter. Send it to table with anchovy or oyſter 
ſauce, and garniſh with lemon. pe. | 
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' Of BROILING, FRYING, STEWING, 


Tit broil any thing, and that Nag gridiron be 
2 a little 


take them off the 


8 onion or ſhalot chopp 


| * for mutton, and muſtard for pork. 


careful that the fleſhy 
a fine brown. For 


the livers and gizzards broiled. 


I 
„ San . „ 


9 


HASHING, and BAKING. . 
* RO LIN 8. 
|  To'broil* Steaks. 

AKE aue that you have a clear briſk fire when 


ry clean. Lay your ſteaks on the gridiron, and 
pepper and ſalt over 2 If th 
are beef Teile oe 3 need not turn them till one "Rd 
is done; but if they are mutton or pork ſteaks, they 
muſt be frequently turned, When they are enough, 

pn. very carefully, that none 
loſt ; lay them1 in a ot diſh, xub 
tter, and = with the gravy an 
ed as ſmall as poſſible. The 


general ſauce for ſteaks is, horſe-radiſh for beef | 


of the gravy. ma 
them well with 


To brotl Chithens. 


You mult flit them down the back, ſeaſon them 
with pepper and ſalt, and lay them on a very clear 
fire, at a good difance: let the inſide lie downwards 
till it is above half done; then turn them, and be 
ſide do not burn; ſcatter over 
them ſome fine raſpings of bread, -and let them be of 
uce fend up good gravy with 
muſhrooms, and garniſh your diſh with. lemon, and 


To broil the Tongues of Sheep or 2" "BuY 


{Boil che tongues firſt, then blanch and ſplit them, 
ſeaſon them with ſalt and pepper, dip them in eggs, 


firew "oo crumbs of bread on them, broil wr ; 
op: 
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they are brown, and ſend them to table with a little 
gravy and butter. A | t 4 


: To broil Pigeons. © 3 
When you have picked and drawn your pigeons, 
you muſt ſplit them down the back, and having ſea- 


ſoned them with a little pepper and falt, lay them on F 


the gridiron, rub them over with butter, and keep 
turning them till they are done; then diſh them up, 
pour over them either gravy or melted butter, and 
garniſh with criſped parſley. | 
_ - To broil Eels. 

| Having ſkinned and cleanſed your eels, rub them 
with the yolk of an egg, ſtrew over them chopped 
parſley, ſage, pepper, falt, and- bread crumbs, lay 
them on your gridiron, and when they are enough, 
_ them up with parfley and butter, or anchovy 

uce. 72 - | 


To ſpitckcock Eels. =; 
Split a large eel down the back, joint the bones, 
and cut it in two or three pieces; put a little vine- 
gar and ſalt in ſome melted” butter, in which your 
cel muſt lie three or four minutes; then take the 
pieces up one by one, turn them round on a thin 
ſkewer, roll them in crumbs of bread, and broil them 
of a fine brown : lay them on your diſh with plain 
melted butter, and fried parſley for garniſh. 


To broil Salmon, Cod, Whitings, Haddocks, Macka- 
2 rel, or Weavers. _ 

" Have a quick clear fire, and ſet your gridiron 
high; then flour your fiſh, and broil them 12 good 
brown. For ſauce, take ſome melted butter, with 
the body of a lobſter bruiſed in it, and pour it in 
your diſh, or into a ſauce boat. Garniſh with ſliced 
3 e 
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lemon and herſe-nadiſſ.—N. B. You way, if you 
like it, ſluff mackarel when you brail them, . 


| To broul Cod-Sounds. 
Let them lie a few minutes in hot water; then 
rub them well with falt, takeoff the black dirty ſkin, 
put them in a faucepsn, ahd let them fimmer till 
they begin to be tender; take them aut, ſprinkle 
on them ſame flour, ſalt, and pepper, and lay them 
on the gridiron: ſerve them up with melted. butter 
and muſtard. Us 2 
To hroul Harrings. | 

Sc⸗eale, gut, and waſh your herrings. cut off their 

heads, dry chem in a cleth, -natch, them acrots with 

a knife, flour and broil them. In the meantime 
take the heads that you cut off, maſh them, and 
boil them a quarter of an haur in ale or ſmall beer, 
with an onion and ſome whole pepper; then ſtrain 
this mixture, and thicken it with butter, muſtard, 
and flour: pour this ſauce into a boat, and ſend it 
up. with, the herrings. 


F R'Y I N S. 


To fry Beef Steaks. 

Beat your leaks well, and ſry them in half a pint 
of good ale; whilſt, they are frying, take a large 
. onion cut ſmall, {ome grated nutmeg, pepper, and 

ſalt, and alittle parſley and hype kat fine; roll 
all together in a piece of hutter, and then in a liitle 
flour; put this, into the frying-pan,, and, give it a 
make. When the ſauce is of a proper thickneſs, 
and the ſteaks are tender, you may ck them up, 
and ſend them to table, » BF 
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Anotker Method of frying Beef Steaks. 


Vou muſt cut che lean by itſelf, and fry i it in 23 
much butter as will juſt moiſten the pan; pour out 
the gravy as it runs from the meat, and turn your 
ſteaks frequently ; then fry the fat by itſelf, and 
lay it upon the lean fleaks: add to the gravy a glaſs 
2 red wine, half an anchovy, a ſhalot chopped 
ſmall, ſome pepper, ſalt, and nutmeg; give it a 
boil up, pour it over the ſteaks, and ſerve them _ 


T o fry Mutton Chops. ie 

Fir take a ſew crumbs of bread, a piece of 1. 
mon- peel ſhred fine, a liule chopped thyme and 
parſley, with ſome nutmeg, pepper, and Ar then 
cut a loin of mutton into ſteaks, beat them well, 
and rub them all over with che yolks of two or chree 
eggs. Fry your ſteaks of à nice brown, and while 
they are irying, ſtrew on them the dread criunbs, 


&c. Let your ſauce be good gravy, with a ſmall an- 
Og in it, and two or three ſpoonſuls of claret. 


To fry Veal Cutlets. 1 


Lard them with flips of bacon, waſh them over 
with eggs, and ſtrew on them ſome grated lemon- 
peel, bread crumbs, ſweet herbs,  falt, pepper, and 
nutmeg, and try them in good butter. When you 
diſh them up, pour ſome hot gravy over them; _ 
garniſh with lemon and pickles. 


To fry cold Veal. | 
Cut your veal imo very thin pieces, dip them in 
the yolk of an egg, and after that, in crumbs of 
bread, with a few ſweet herbs and ſhred lemon 


peel in it; then grate ſome nutmeg over them, and 
try them in freſh butter. Meanwhile make a litile 


gravy of the bone of the veal; and when your meat 
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is fried, lay it in a diſh before the fire; then throw 
ſome flour into the pan, ſtir it round, put in the 
gravy, ſqueeze in it a little lemon juice, and pour 
ir over the veal. Garniſh with flices of lemon. 


To ry Lamb Steaks. 


Having cut a loin of lamb into-thin fleaks, ſeaſon 

them' with pepper, ſalt, and nutmeg, and fry them 
in good butter. When they are enough, lay them 
in a diſh before the fire, that _ may keep hot; 

then pour out the butter, ſcatter a little flour on the 
| bottom of the pan, put in a quarter of a pint of 
boiling water, and a lump of butter; ſhake the 
whole together, boil it up, pour it upon your ſteaks, 
and ſerve them up. 


To fry Tripe. 
You muſt cut your tripe into pieces of about 
the length of three inches, dip them in bread crumbs 
and the yolk of an egg, and fry them of a good 
brown; then take them out of the frying pan, and 
lay them in a diſh to drain: ſend them to table 
with melted butter and muftard in a baſon. | 


To fry Sweetbreads and Kidneys. 


When you have ſplit the kidneys, fry them and 
the ſweetbreads in butter; ſerve them up with 
muſhroom ſauce, and garniſh your diſh with temon 
and fried paiſley. | 


To fry Sauſages. 
Cut them in ſingle links, and fry them in good 
butter ; then take a round of a loaf, fry it of a nice 
brown in the ſame butter, and lay i it in the bottom 
of your diſn; put the ſauſages on the toaſt in four 
parts, lay poached eggs between them, and diſh _ 


them up with melted butter, 
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: | 15 fry Jau ſages 82 h | App les, „ 


Take ſix apples, and half a pound of ſauſages; 
cut four of the. apples into thin flices, and quarter 
the other two ; then fry them with the ſaufages, and 
when they are enough, lay the ſauſages in the middle 
of your diſh, and the fliced apples round them. 
Garniſh with the quartered appfe. 


To make Scotch Collops, ; 


Cut ſome veal in ſmall thin collops, beat them 
well with a rolling pin, dip them in the yolks of 

s, grate ſome nutmeg over them, amd fry them 
in a little butter till they are of a fine brown; then 
pour the butter ftoin them, put in the pan half a 
pint of gravy, a\few mufhroums, a plaſs of white 
wine, apiece of butter rolled in floor, alntle cream, 
and the yolks of two eggs; and ſtir it A together 
with your meat. When the collops are done, put 
them in your diſh, pour the ſauce on them, lay 
over them ſome forcemeat balls, and taile ſhees of 
bacon, and garniſh with lemon.—.N. B. If you 
would have the collops white, you mult neither dip 
them iu eggs, nor fry them brown, 


To fry Calſ's Liver and Bacon. 

Slice the ver, and fry'* mice and brown, then 
fry the bacon; lay the liver in your diſh, and the 
bacon upon it: ſerve them up with gravy and butter 


mixed with the juice of 'an-orange or lemon, and 


garniſh che difh with ſemom cut in flices. 


TR To fry Flat Fiſh. 3 . "264 
Dry them well in a choch, flour them, and ral 
them over with the contents of an egg; fry them 


enher in oil, butter, hog's lard, or dripping, and 


D 3 


3 . 


fried ſippets.—N. B. 


: par ſley and ſlices of lemon. 


42 Of FRYING. 
let them be of a fine light brown. Send them to 
table with melted butter, or what ſance you pleaſe. 


20 To fry Carp or Tench. 
Firſt: ſcale, gut, and walh them, then ſprinkle 


them with ſalt, flour them, and fry them in clarified 


butter. Serve them up with whatever fiſh ſauce you 
like, and garniſh with lemon, criſp parſley, and 
Tench are ſometimes fried 


with forcemeat. 


I 


To fry Herrings. 


| When you have cleaned your herrings mol. duſt 


them with a little flour, and fry them in dripping 
or butter; ſend them up with butter and muſtard in 
a baſon, or with the ſame ſauce that I have before 


directed for broiled herrings. Garnifh your diſh with 
the roes and onions fried, 


To fry Trout. 


Having ſcaled, gutted, waſhed, and dried your 


trout, flour them, and fry them of a fine brown, 
either with butter, dripping, or ſuet: diſh them up 
with anchovy ſauce, or plain melted butter, and 
garniſh with fliced lemon and criſped parſley. You 
may fry perch, ſmall pikes, gudgeons, roach, ſmelts, 
and other ſmall fiſh in the ſame manner. | 


| To fry Eels. 

Skin and clean your eels, ſplit them, and cut 
them in pieces; let them lie two-or three hours in a 
pickle compoſed of vinegar, lemon juice, pepper, 
falt, fliced onions, and bay leaves: then flour them 
well, and. fry them in, clarified butter. When you 
diſh them up, ſend with them melted butter and 
anchovy ſauce in ſeparate boats. Garniſh with fried 


To 
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To fry Lampreys. 


Save the blood of your lampreys, waſh them in 
hot water to take off the flime, and cut chem into 
pieces. Fry them (not quite enough) in freſh but- 
ter; then drain out all the fat, pour in a little wine, 
and give your pan a ſhake; ſeaſon them with pep - 
per, ſalt, nutmeg, ſweet herbs, and a bay leaf; put 
in a few capers, a lump of butter rolled in flour, a 
the blood that was ſaved; ſhake the pop ſeveral 
times, and cover the lampreys cloſe. When they 
are done, take them out, and lay them 1n your diſh ; 
give the ſauce a quick boil, ſqueeze in a little lemon 
Juice, and pour it over the fiſh, Make uſe of lemon 


for garniſh, 


To fry Oyſters. | 
| Make a batter of milk, flour, eggs, mace, and 
nutmeg ; then waſh your oylters clean, dip them in 
| the batter, roll them in crumbs of bread, and fry 
them of a light brown in butter or hog's lard. They 
are a proper garniſh for any diſh of fiſh, as well as 
lor many other diſhes. | 


| $STEWIN G. 


To flew Beef Steaks. 


Firſt half broil your beef ſteaks, then put them 
into a ſtewpan, ſeaſon them with pepper and ſalt, 


Juſt cover them with gravy, and put in a piece of 
utter rolled in flour: * them ſtew gently half an 


hour, then add the yolks of two eggs beat up, ſtir 
all together for two or three minutes, and diſh up 


radiſh, 


your ſteaks, Garniſh with pickles and ſcraped borſe- 
. ' 4 WE 3 5 | | * Te 
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To flew a Rump of Beef. 


Yoo mult half roaſt your beef, then put it in a 
deep pan, with two quarts of water, one (quart of 
red wine, a ſhalot, fore ſweet herbs, pepper, and 
ſalt, two or three blades of mace, and a ſpoontul or 
two of walnut catchup and lemon pickle; let it ſtew 
over a moderate fire, clofe covered; for two hours; 
then take it up and lay it in a deep diftty; ftrain the 
gravy, put in half a pint of muſhrooms and an ounce 


of morels, thicken it with flour and bunter, and pour 


it over the beef. Garniſh with horſe-radiſh and 
beet - root. 227 | 


To flew Ox Palates. 


Having waſhed your palates clean, put them into 


a ſaucepan of cold water, and Jet them ſtew ſoftly 
over a flow fire till they are tender; then cut them 
in ſeveral pieces, and diſh them up with artichoke- 
bottoms and coekwcombs. Garniſh with fliced lemon, 
and ſweetbreads fried or ſtewed. 
4. iQ + | | i Fai i 
To flew Leal. 
Firſt take ſome veal, either raw, boiled, or roaſt- 
ed, and cut it into thick ſlices; then put theſe pieces 
in a ſtewpan, with juſt water enough to cover them: 
ſeaſon them with pepper, ſalt, mace, nutmeg, a ſha- 
lot, {ome lemor-peel, ſweet marjoram, and thyme. 
When they are ſtewed almoſt enough, put into the 
kquor ſome mufbroom gravy, a little lemon juice, 
and a glaſs of white wine, and ſtew them a little 
while longer; then flram off the ſauce, and thicken 
it wath cream, or butter rolled in Hour: pour your 
ſauce into the diſh, and garniſh with fried oyfters, 
or with Ilices of lemon and bits of broiled bacon. 


2 To 
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© To flew a Neck or Leg of Mutton. 


You muſt firſt bone the joint that you are going 
to ſtew; then put your meat in a ſaucepan, wich 
ſome whole pepper, ſalt, mace, and nutmeg, one 
anchovy, a turnip, a few ſweet herbs, two onions, 
a pint of ale, a pint of red wine, two quarts of wa- 
ter, and a hard cruſt of bread; cover it cloſe, and 
when it is ſlewed enough, ſerve it up with toaſts and 
the gravy,-N, B. An ox-cheek may be dre ſled in 
the ſame manner. 3 95/11, 


To flew Mutton Chops. . 

Put them into a ſhallow tin pan, with a very ſmall 
quantity of water, and ſome pepper and ſalt; .cover 
your pan very cloſe, and place it over a flow fire. 
When the chops are done (which will be in a very 
ſhort time) diſh them up with their owa liquor, and 
garniſh with pickles. 3 | 


To flew a Pig. . 
Let your pig be roaſted till it is hot through; 
then ſkin it, cut it in pieces, and put it in your 
ſtewpan, together with ſome ſtrong gravy, a gill of 
white wine, an onion, a liule marjoram, a piece of 

butter, three or four ſpoonfuls of elder vinegar,” 
ſome ſalt, pepper, and nutmeg. When it is enough, 
take it out, lay it upon ſippets, and ſerve it up with 
lliced lemon for garniſh. $650 n SIN 4 


To flew a Hare. 
Cut the hare into pieces, and lay it in a ſtewpan, 
with a quart of beef gravy, an onion ſtuck with + 
t cloves, an anchovy, ſome pepper, ſalt, ſweet herbs, 
| &c. Cover it clole, and let it ſtew till it is tender; 
then put it in a ſoup diſh, and having thickened your 
, gravy with butter and flour, pour it over the hare; ' 


lay 


46 I STE WING. 
lay ſippets in the diſh, and garniſh with ſlices of 


lemon. 
3 To flew Rabbits. 4 
Divide your rabbits into quarters, lard them with 
pretty large lips of bacon, and fry them; then put 
them in a ſtewpan, with a quart of good broth, a 
_ glaſs of white wine, a bunch of ſweet herbs, a little 
pepper and ſalt, and apiece of butter rolled in flour. 
When they are enough, diſh them up, and pour the 
ſauce on them. Garniſh with ſliced orange. 


To flew a Turkey or Fowl. 

Put your fowl oritirkey into à ſaucepan, with a 
ſufficient quantity of gravy; a bunch of celery cut 
ſmall, an onion, a ſprig of thyme, and a muſlin rag 
filled with mace, pepper, cloves, and other ſpice 
let theſe flew genily till hey are enough; then take 
up your fowl or turkey, thicken the ſauce with flour. 
and butter, and pour it in your diſh. —N, B. You 
may ſtew a neck of veal in the fame manner. 


| Jo flew Ducks, or Pigeons, 

Firſt tuff their bellies with a ſeaſoning made of 
{weet herbs, pepper, ſalt, cloves, and mace, mixed 
up with apiece of butter; then fet them before the 
fire, and when they are half roaſted, put them in a 
ſtewpan, with a fuffictency of good gravy, a few 
pickled muſhrooms, ſome white or red wine, a bit 
of lemon- peel, a ſmall bundle of {ſweet herbs, ſome 
whole pepper, mace, and a piece of onion: when 
they are done, take them out, thicken the fauce 
with butter and the yolks of „ und pour it over 
your ducks br pigeons. Garniſh with fliced lemon, 
or with ſhalots.—N, B. Ducks are frequenily ſtewed 
with green peaſe, / h 6 — 
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To flew a Goofe. © 

Vou muſt cut the gooſe down the back, bone it, 
and ſtuff it with forcemeat ; then few it up, and fry 
it of a fine brown; after which you muſt put it into 
a deep ſtewpar! with two quarts of beef gravy, cover 

it Gol and let it ſtew for two hours: then take it 
up and ſkim off the fat, add to the gravy a glaſs of 
red wine, two or three ſpoonfuls of catchup and le- 
mon pickle, an anchovy fhred fine, fome beaten 
mace, pepper, and falt, and a lursp of butter rolled 
in flour; give it a boil, diſh up your goole, and 

ſlrain the ſauce over it. | e 

T To flew Giblets. 4.5 
Pick and waſh the giblets clean, ſkin-the feet, cut 
off the bill, ſplit the, head in two, break the pinion 
bones in two, cut the liver and gizzard in quarters, 
and the neck in two pieces. Stew them in a pro- 
per quantity of water or mutton broth, with a bunch 
of ſweet herbs, a ſmall onion, a ſpoonful of catchup, 
one anchovy, two' or three cloves, and a few pepper 
corns; when they are tender, put in the pan a 
ſpoonſul or two of cream, and a little flour and butter, 
to thicken: the gravy; then lay the giblets in a ſoup ' 

diſh, pour the fauce upon them, and garniſh wich 
ſhippers. | 

To flew Partridges. 
Having ſtuffed your partridges with beaten mace, 
pepper, ſalt, and a lump of butter, flour them well, 
and fry them of a light brown; then put them into a 
flewpan, with a quart of goed gravy, a ſpoonful or 


two of Madeira wine and lemon pickle, one ancho- 


vy, a ſew {weet herbs, and half a lemon: when they 
_ llewed half au hour, take them out, thicken 

gravy, boil it up; pour it on the partridges, and 
lay round them articheke- bottoms boiled and cut in 


To 
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To flew a Pheaſant. 


5 Take artichoke-bottoms parboiled, and ſome 
cheſnuts roaſted'and peeled ; ſte your pheaſant in 


veal gravy, and when it is enough, put in the cheſ- 


nuts and artichoke-bottoms, ſome lemon juice. a 
little pepper, ſalt, beaten mace, and a glaſs of white 
wine; thicken the ſauce with butter and flour, pour 
it over the pheaſant, and lay ſome forcemeat balls 
or fried ſauſages in the diſh. 
To flew Cod. | 

When you have cut your cod into ſlices, put them 
in a large ſtewpan, with half a pint of white wine, 
a pint of gravy, fome ſweet herbs, an onion, a little 
ſalt, mace, pepper, and-nutmeg, and likewiſe a few 
oyſters and their liquor. Let them ſtew till they are 
almoſt enough; then put in a Jump of butter rolled 
in flour, and ſtew them a little longer. Diſh them 


up with the ſauce poured over them, and garniſh 


with lemon. | 
To fiewa Trout. 
Take a few crumbs of bread, two or three eggs 
buttered, a piece of lemon-peel, a little thyme, nut- 
meg, falt, and pepper; mix them all together, and 
ſtuff the belly of your trout with them; then put it 
in a ſlewpan, with ſome gravy and white wine, and 
a lump of butter. When it is done, ſerve it up 
with x ſauce in the diſh, and garniſh with lemon 
cut in {lices. _ * | 
| "To flew Eels. TT", | 
Aſter having ſkinned, gutted, and waſhed your 
eels very clean, you muſt cut them in longiſh pieces, 
and put them in your pan, with a little water, a 


5 glaſs of red wine, an onion ſtuck with cloves, ſame 


weet herbs, mace, ſalt, and whole pepper; cover 
the pan cloſe, and let them ſtew very ſofily. Before 
you take them up, put in a piece of butter rolled in 
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flour; and when they are enough, diſh them up, and 
pour the ſauce over them; 9 


Io flew Carp or Tengh., W 


— 


Scale and gut your carp or tench, waſh and dry 


them; duſt them with flour, and fry them of a light 


brown in dripping ot {uet; then put them into a 


ſteiwpan, with a quart of water, a quart of red wine, 


a ſpoonful or two of lemon pickle and walnut catch - 


up, an onion ſtuck with cloves, a piece of horſe- ra · 


diſh, ſome nutmeg, mace, pepper, and falt. When 


your fiſh are dane, take them out, thicken the grayy 
with flour and butter, boil it a little, and ſtrain it 


cover your carp or teach. - Garniſh the diſh with 


pickled muſhrooms and ſcraped horſe-radiſh, 
| 0 To ftew Plaice, Soles, or Flownders. © 


(Firſt half fey them in butter, then take them up; 
add to the butter a quart of water, and botl it flowly 
a quarter of an hour with a ſliced onion and two an- 


chovies; then put in your fiſh again, and ven they 


have ſtewed genth fort twenty minutes, take them 
out; thicken the fauce with butter rolled in flour, 


give it a boil, and ſtrain it through a hair ſieve over 
your fin. i 


To flew Oyfters, Muſcles, and all Kinds of Shell-Fifh. | 


Having opened your oyſters or muſcles, put their 
pan, with a little beaten mace, 
rhicken it with butter and flour, and let it boil a 
feu minutes; then put in your thell-fſh, with a 
ſpoonſul or two of cream, atid give the pan a ſhake; 
ſerve them up with toaſted pete d the liquor, 
and garniſh them with lemon or crumbs of bread. 


— 


E HASHIN C. 
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Of HASHING, 
To haſh Mutton. 


Half. roaſt your mutton, and' when it is cold, cut 
it in ſmall pieces; then put/a pint of broth or gravy 
into a toſſing-pan, with a ſpoonful of catchup, a a 
little pepper and ſalt, and a ſliced onion; ſet this 
over the fire, thicken it with a piece of butter rolled 
in flour, and when it boils put in your meat: have 
ready ſome toaſted ſippets, lay them in the diſh, and 
pour your haſh on them. Garniſh with horſe-radiſh 
and pickles. 25 85 | 
1 To haſh Beef. | 
Cut the raweſt part of a joint of roaſt beef into 
very thin flices; then take ſome gravy and a little 
water, and boul/it with an onion fliced, a bunch of 
| ſweet herbs, a ſpoonful or two of catchup and le- 
mon pickle, ſome pepper, ſalt, and grated nutmeg. 
Then put in your ſliced beef, and ſhake it over the 
fire till it is quite hot; diſh it up with ſauce, and 
garniſh with pickled onions or ſcraped horſe-radiſh, 


To mince Leal. | 


Take any part of veal, either boiled or roaſted, 
that is under done, and cut jt in very ſmall pieces; 
grate ſome nutmeg over it, and ſcatter on it a little 
lour, ſalt, and ſhred lemon peel: then put ſome 
gravy in a ſaucepan, with two or three ſpoonfuls of 
catchup, and a jump of butter rolled in flour; when 
it boils, put in Four veal, with a ſpoonful of cream. 
Serve it up with ſippeis in the diſh, and garniſh with 


lemon. 7 4 e : F | | Ws N 
f 7 oy = 1 URINE 
Let your veniſon be cut in thin ſlices; then put 
into a toſſing- pan a ſpoonful or two of muſhroom 

. \ catchup, 


* -” 


lemon Liced: 
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tcatchup, a gill of red wine, a, liutle gravy, half an 
anchovy chopped ſcrall, and an onion ſtuck with 
cloves; as ſoon as theſe boil, put in the veniſon, 
and let it boil a few minutes; then pour it with the 
liquor into a pur diſh; and garniſh on red Os | 


hh 7⁰ haſh a Calf"s Head. 


Firſt half. boil your calf's head, and when it is 
cold, cut off the meat in thin ſlices, and fry it in 
butter: then put it into a ſtewpan, with ſome ſtrong 

avy, a glaſs of red wine, a lew ſweet herbs, a little 
E and ſome fpice; toſs it up with a Jump 
of butter; and when it is enough, diſh it up with 
the gravy, and garniſh with the brains fried, and 


'To haſh . a cold Foul or „ ee, 


10 . muſt. cut.up your fowl or turkey and divide 

the breaſt, legs, or wings, &c. into three or four 
Pieces each; then put the ſeveral pieces in a ſtew- 
pan, withfia pint of gravy, two or three ſpoonfuls 
of lemon pickle * muſhroom catchup, a little 
beaten 2 andi a ſſice of lemon: juſt before you 
take them up, put in a ſpoonful of good cream, and 
a piece oſ butter rolled in flour, -and ſhake all to- 
gether over the fire; then pour the whole into your 
diſh, lay ſippets round me oy and garniſh with 
lemon e or © 0s 


" To hoh Rabbits, © 


Half ally your rabbits; then take the fleſh off * 
bones, and having minced it.{mall, put it ina flew, | 
pan, with ſome good mutton; broth, a little vinegar, 
a lump of butter, one or two ſhalots, ſome ſhred. 
parſley and grated nuimeg: diſh up your haſh with, 8 
_ w_ b with ſliced n ä 


E > BAKING. 


& BAKING. 


"BAKING, 


+ To bake Mutton Chops. 1 

Cut a neck or loin of, mution into ſteaks, ſeaſon 

them with pepper and ſalt, butter your baking-diſh, 

and lay them in it; chen take a hetle flour, a quart 

of milk, fix eggs beat up fine, and ſome ginger; mix 

it all up together, pour it over yaur ſteaks, and fend 

them to 1 oven: hay will: "be _ in A 
and a half. 178 ies Fo oY 


A * 


E bake a 10 of Bee 45 
Take a leg of beef, cut and hack it, ths a it in 
a large earthen pan; put te it a bunch of ſweet 
herbs, a piece of carrot, two 'onions ſtuek With 
. cloves, a quart . of ftale bees ſome m „ ſalt, and 
- whole pepper, and cover it with water; allen to the 
top of the pan ſome buttered brown ones ſend it 
to the oven, and let your” beef be nicely * baked; 
ten rein off the Hquor through” a coarſe fieve; 
aſter which you muſt pick out all 'the ſinews and 
fat, and put them into a ſauce pan with a few fpooh- 
fals of the gra , a httle-red wine, ſome muſtard; 
and a piec butter rolled in flour ; ſhake the 
faucepan Frequently,” and when the ſock: is ick 
and hot, pour it over your beef, and lerve ie gp. 
You may bake an ox's head the ne" wy ; HM 
; RI TG 13TH 
To bake a Calf's Head, or Sheep" s Head. | 
Waſh and clean the head well; then take ſome 
erumbs of bread, a little ſhred lemon-prel. a 
ew ſweet herbs chopped ſmall, ſome pepper, alt. 
and nutmeg; firew theſe quer the head,” lay it on 
an earthen diſh, cover it with pieces of butter and 
flour it all over; put a little water in the diſh, and 
let the head be baked in a quick oven. When you 


41 it up, pour over it W ſtrong gravy, "ibs 
e 


NB, its 


-— 2 ww =«& © 


r & > Re _ ow 
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the brains boiled and mixed in it, and in yopr | 
diſh with lemon. 


To bake a Bullock's Heart. 


Stuff WY the lame ſtuffing that I have before 


directed io be uſed for a roaſt fillet of veal, lard it all 
over with ieces of bacon, ſkewer it up cloſe to =eep 
in the fulfing, place it in a dee bakidg-diſh, an 
ſend it to tbe oven; when bak <4, 

another diſh, take off the fat, ſtrain the gravy thro” 
a ſieve, put it in a ſaucepan with a ſpoonful of red 
wine and lemon . an anchovy cut ſmall, ſome 
beaten mace, and halt an ounce of morels, thicken 
it with butter and flour, pour it on your bullock's 
heart, and ſend it io table garmſhed with barberries. 
—N. B. When you ro6aſt-#dullock's or calf's heart, 
you may ſtuff it in the fame manner, baſte it with 
butter while it 18 roaſting, and ſerve it up with 


gravy. g 
o bake a 8 | 

Whes you ws ſtuſſed- your p's with chopped 

ſage, pepper, and falt, our u well, rub it over with 

butter, and having DATES the diſh you lay it in, 

ſend it to the oven; when it is baked, put it in a 

different diſh, cut it up, pour over it ſome Has, 


and ſerve i it up. 
| Ta bake Fiſh, | 

Firſt butter your baking pan, than lay the e ft; in 
!t, and ſcatter on them ſame flour and ſalt; put a 
little water in the pan, with two or three onions, a 
fe ſweet herbs, '&e,' arid ſtick bits of butter on your 
fiſh.. Let them be baked of a fine brown ; when 
they are done, ſkim off all the fat, and diſk thens' 
* walls what fiſh- Rue you hke. WT, | 


Inne 


- h 3 6 f , "1 
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lay the heart in 


* 


Lit Þ*\ 
c HAT. ee 


by 4431 


Of FRICASSEES, RAGQUTS and all 
Sora ef MADE: 2 9 


T ICE BESS. / - L394 artll 
I en Toi fricafſee' Beg, Di 0 
8 * 
Y OU muſt cnt your beef into ſmall t and 
fry them in ſuet with ſome onions chopped 
ſmall; then pour off the fat, and put the meat and 
onions in a ſtewpan, with ſome warm water or broth. 
a little verjuice or vinegar, a lump. of butter, and 
4 — pepper and ſalt; ſtir it often, and, let it flew 
till it becomes thick. You may put to it ſome picks 
led muſhrooms, oyſters, or what other n es 
like, and fend it hot to table. 


To fricaſſee . 

Firſt parvoil your veal, then cut it in 8 pieces, 
put it into a ſaucepan, with a good quantity of ſtrong 
broth, an onion, Auch a bunch of ſweet 17952 and let 
it boit for fome time; then take a quarter ofa pound 
df butter, two anchovies cut fall and the yolks of 
- three or four eggs, and having. toffed all together in 
a. tewpan till it grows thick, put your veal into it. 
When it is enough, ſerve it up with muſhrooms, 
eithet pickled or ei and 0 Wüh lemon 


iced. i K 1 0 DUE * 
| þ To fricdiſes kan ori «For 


+? E 


=e ? „ev. 
Having cut a bind quanter of lamb intel thin dices, 
feafon them with ſpice, ſweet herbs, and a ſhallot; 
then fry them, and toſs them up in a ſicong gravy, 
with a little white or red wine, 2 ſew oyſters, 1wo 
palates, ſome forcemeat-balls, a little burnt butter, 
and two or three eggs: ſerve al up.in one diſh, and 
in wich lemon. 
. 7 


1 


l * 


D on dnt. To Se 


Roo? © © wo oY 6 
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1 1 To fricaſſee Neat's Tongues,” 

When you have boiled them tender, you muſt 
peel tbem, cut them in this flees; and 1 
freſh butter; men pour quit the butter, put in ſome 
gravy, an onion, ſome pepper, falt, mate, ahd fweet 
herbs, and let them ſimmer together half an. hout; 
after which, take ont the tongues, ſtrain the gravy, 
put it with the tongues in the ſtewpan again, with a 

laſs of white wine, ſome grated nutmeg, a piece of 
5 rolled in, flour, and the yolks of two eggs; 
ſhake all together for hve of ſix minutes, anddillt up 
the tongues ith the ſauce. 9:20 t (odds it he. 


1 * 4.989 #7 i; +3371 


A Frieaſſee of Lumb. mondo and Subetbraady, 


skin your Tatnb-Rtones, parbell and flice. Abe, 
flour your ſweetbreads and cut them in ſlices; ſeaſon 
them , with pepper and falt, dip them in eggs, and 


fry them in good butter; then ſtew them in ſome 
avy, with a ſpoonful or two of white wine, alutle 


when they are enough, lay them in your diſh, pour 
the ſauce over them, and garniſh with criſped Par- 
fley and lemon-peel. | 


Þ fricaſſee Calves' Feet. 


TemGa-juice, and the yolks. of. three or four eggs; 


* — 
* 4 


| £79 
671]. i 
- Ti: 


G 


irg boil the feet, than take, gut/the long bones, 
cut the meat in thin ſlices, and put it into a ſtewopan, - 


with a tle 472% yo or three ſpoonfuls of White 
wine, he yolks of four eggs, a large ſpoonful or ewe 
of cream, a lump of butter, ſome grated nutmeg, and 
falt ; ſtir all together vil} it is enougb, then pour the 

whole into your diſh, and garniſh with lemon. 
e ee e 
Let your pig de balk-roaſled; then take off the 
Kin, pult the meat in lakes from the bones, and pur 
| iz 7 1 03% ier 1 * n 6 ads : , it 


them in | 


* 


56 / FRICASSEES, RAGOUTS} &e. 

it in a ſlewpan, with a little vinegar, ſome gravy, 
whitg wine, an.qnion ſtuck with cloyes, ſome Jemon- 
peel, mace, ſalt, and ſweet herbs; when it is nearly 
done, take out the onion, gk e and fweet 
Herbs, put, in a ſew rooms, and, thicken, he 
gravy with eggs and Gr pb be, h esd of the p 

muſt be roaſted whole, placed ba the middle Pig 
the diſh: lay your ſricaſſee round ir and make, 5 
ol lemon for garniſh. : 


71-45 Bp fricaſſe Rabbi, | * 
Parbell e dil cut them | in pieces flour them 
and fry them in butter. Meanwhile take the yolks 
of ſix eggs, a pint of ſtrong broth, AJAY Gains 
ſome chopped parſley and grated nutmeg, a:few 
.cocks-combs boiled tendet, mulhrooms, morels, and 
artichoke-bottoms ; put , theſe into a ſtewpan , with 
your rabbits, and keep ſhaking the pan'over the fire 
till they are done; then diſh them on ſippets, pour 
the ſauce on chem, and Harnily* with lemon, parſley, 
and darberrles.—N. B. Chickens EY be fricaſſeed 1 in 


the ſame manner as rabbits. 4 
$13" 5 — 4 


M263 ws, 
1 
. 


ed 1% Bs v4, 
To fricaſec Pens Hos) iH (84 
Cut them in ſmall pieces, and fry them; then flew 
them in ſome good mittton-gravy, with a ſpoonſul 
of catchup, a flice of lemon, and half an ounce of 
motels; when they'are enough, take them up, thicken 
the gravy; and ſtrain it over the pigeons : Tay round 
them lorcemeat halle, and Batniſh, your difh 5 


n 
2, ''To friggfer moſ Kinds of Fiſh. © © 


Take a bunch of ſweet herbs, two or three ancho= 
vies, an onion mak with cloyes, ſome mace, nut- 
pepper, and lemon: peel; mix theſe ingredients 

in fo me water or 3 broth and when they have ſtexyed 


fo ſome time, Arain off the wind and put it in en- 
other 


/ FRICASSEES, RAGOUTS, &c. 

"= ſtewpan with melted! butter enꝗ red or Mend 

then, having cut your hn pieces, put them 

in the 9, and ſoon after: put in a few oyſters, capers, 
pick] muſhrooms, and the yolks of four: ar; five 

| beat up in milk or cream: hs Oe © jg 

till yoor fiſh are 15 5 0 | 


„ 07 e471 9967 
Ley" Jour e ug fag wee i et | 
{dl es, and put tem in a ewpan, Neuß balf | 
a pint of cream, a "glaſs of white wine, and a go 
piece of butter; fhake all together over a clear fir 2 | 
your eggs, in a diſh or plate, and pour the fau 
them : garniſh with toaſted lippets, and hard egos ent 


in wo. 
51 97 Toi fricafſes eben $356 ia 
rung quart Hof trelh\mbffirgoms ele in thes 
cut thet 8 quarters, put them into a nec pan wit 
three or Four? follonfits of water, three of milk, an 
a little alt, 3 let chem boik up three times; the 
add to them half a pint of. hiek ereùm, a lump of 
butter rolled in 1 a little heaten mace. and nut- 
meg, and ſhake the 1 7 1 well. When the 
8 Ane hickgeb, Fd 0 waſh | 
FAMA, an pour th e ſauce over the 21 10 2 8 
Mv 10 100 1 "ragod EN e i 5 


"pitt take off all the ſkin and ſat, * cut ut. your 
meat very thin; then butter your ſtewpan, throw 
. ſome flour into it, and put in your mutton, with a 
few. ſweet, herbs, a blade or two. of mace, balf a 
legon and. half zn ogion, cut very ſmall; ſtir it two 
r three, minutes, and then Ppt in a quarter of a pint 
of gra 5 ahd 4 La ed, fine, mixed with 
flour an butter; ftir it again for 478 loxeo mine 
hen Gſh; id 1 fi it it 10 table 


. . 
18 9 Ft. 


4 L 
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4 Ee Shoulder Manon feel, e. 
Take: fome gra dad bread, beef. ſüet, 'a piece. uf 
onion, two or three atichovies.' the yolk; of ha. 
eggs, à little thyme and ſavory, a dozen oy ters, 
ſome ſalt,” pepper, and grated ntitmeg ; mix all theſe 
together, chop them very fine, 224 them up with 
raw eggs to the conſiſtence of a paſte, ſtuff your 
mutton under the kin, with them and then,ro lte : 
rat. it up” with oy ſter ſauce, apd garniſh Wa by a1 
ra 
| A Hatrito of Myilon or Lan, VEE * 


. 2 neck or loin of mutton or lamb into ſteaks; 
flour them, and ſry them af a light brown; then 
pour out all the fat, and put to your meat ſome tur- 
nips and carrois cut in the ſhape vf dice, a litile gra- 
5 two e lettuces g e „a bunch · of 
rect he me cheſnutg | 


tive or X JI 
peeled, ' 4 Atte It; e and e 
pan core, and le et then | ur, wie Wil 


ee i e he 


Haig roaſted your ſirloin, take it 7 oy lay i 
in a diſh Sth ne inſide d 9 then — a 51 
lift up the ſlin, the ' very frr on 
Tap of red Wing, abe 60rd be Peper 
ſalt, with two ſhalotsſhred fine, then cover it with 
the ſkin, and fend it up. You may Frey, a ons 


SH 30 


beef in the ſame mander. 7 


. 6527 1M Ta make. Beef - lu noi. 


Urdu muß cut a'buttock of beef into pieces ot | 
Gut. two pounds each, lard them with bacon, and 
Fryithem blown; then put them into a pot juſt large | 
enough to hold them, with two quarts ol gravy, a 
few {weet herbs; an onion, ſome pepper, (alt, cloves, 
mace, and nutmeg; cover them cloſe, and few them 


vil they are tender; ſkim off all the fat, lay your : 
meat 


\ 


A PLPLULUöͤV r =_ 
7 


-—_— o— 
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i in the: diſh, and · ſtrain the — 'OVEraAL,7 You” 


may n it. _ either cold or hot. | oh | : 


1 Io make Beef 7 . 

Cut ſome Nie ſteaks off a rump of FUN) rub, 
them over with the yolk of an egg, ſtrew on them 
bread-crumbs, grated nutmeg, mace,. pepper, and 
ſalt, roll them up, ſkewer them cloſe; and ſet them 
before the; fire to brown; then put them into a 
toſſing - pan, with a pint of gravy, a ſpoonſul or ty 
of lemon- ickle and catchup, and a piece of butter 
rolled in 7 ny when you diſh them up, lay round 
them forcemeat- balls, the Folks of hard eggs, or 
np . n 

413 ae ragas 4 Bregſ of Veal, | 

Let voc breaſt of veal de half roaſted; then 
bone it, and put it in a toſſing- pan, with a quart - 
of grav „and an ounce of morels-and- truffles ; 
flew it all tender, and juſt before you thicken the 


gravy, put in e muſhrooms, and pickled 
| 


cucumbers cut in ſmall Tquare pieces, with the yolks 
of four e. cut the ſweetbread in flices, and fry 


it of a rown. When your veal is done, diſh 
it up with the ſauce, Jay the ſweetbread round it, 


and garniſh with lemon or pickled: barberries. 


DD make Veal Olives, * 


Cut your veal into thin ſlices; then take ſome 
marrow, parfley, thyme,” matjoram, cloves, mace, 
ſalt, pepper, and nutmeg ; mix theſe together, and 
roll them up with. your ſlices of veal. Fallen your 
meat on a ſmall ſpit, baſte it with butter, and when 
it is roaſted, ſerve it up with a' ſauce made of but- 
ter and the Juice of à fe oranges: FL. 


75 1 4 Ragout of Land. 
Take a quarter of lamb, cut it in four pieces, lard” 

it | with! ſlips of bacon, and toſs it up a little in a 
3 : ſlewpan 


nut, put them in a ſtewpan, with hot burnt butter, 


* gray. ſtrain it through a ſieve, and when you 
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flewpan .to-brown it; then flew! it in good broth; 
with ſalt, pepper, mace, cloves,” 2 ewe atid 
ſweet herbs. For ſauce, mix up two anchovies and 
ſome fried oyſters wich a few ſpoonfuls of wine 
and the juice of half a lemon; lay your lamb in the 
diſh, _ pour the ſauce over . 


1 1 dg a Lanb's Hood and rut. 


You muſt ſkin and ſplit the head, waſh it very 
clean, and lay it in pi: water till it Took; kites 


"ot 12 — n 


then waſh and clean the pluck, and fa lay it alſo 


in water. Boil the head and pluck tender; then 
mince the heart, liver, and lights very ſmall, 
them in a toſſing- pan with, a quart of . gravy, batf 
lemon, a little catchup, oper. and falt, thicken 
the gravy with cream, t, and buttef, abd jaſt 
boil it up. When the how is boiled, ud it over. 
with the yolks of eggs, ſtre hn u ſome rums of 


bread, chopped parſley, falt, 8 an ng gtated 


nutmeg ; baſte it well wit own” it 

before the fire, or with a ſaſamander. «Diſh up the 

head with the heart, liver, and lig hts # 
25 


ſauce into the diſh, and "garniſh wir 
Firſt boil them, then take out the middle ba 


pickles. 
| To dre of Lanbs 1 0 


ſtuff them with good forcemeat, dip them in eggs, 


ſtrew bread crumbs over them, and fry them Rro ſees 
Carniſh ro diſh with criſped parſley. 75 


To ragoo Sweetbreqds. | N 
ans cut them in pieces of the bee af 8 


and Mir them till they are brown; then add to 
them ſome gravy, muſhrooms, pepper, ſalt, and 
all- ſpice, and let them ſtew half an hour. Thicken 


have 


* 
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| have diſhed u your ſweetbreads, pour it on them. 


Garniſh with fliced orange or lemon. 
To dreſs Pig's Pettitoes. 

Put the peititoes, and the heart, liver, and lights, 
in a ſaucepan; with half a pint of water, an omon, 
a bunch of ſweet herbs, ſome whole pepper, and a 
blade of mace; when they have boiled eight or ten 
minutes, take out the liver, lights, and heart, mince, 
them very fine, and ſcatter on them flour and grated. 
nutmeg ; let, the feet boil till they ate tender, then 
take them out and ſplit them; ſtrain the liquor, 
thicken it with flour and butter, put in the pettitoes 
and mincemeat, and ſhake the ſaucepan a little over 


the fire. Lay ſippets round the diſh, pour in your 


mince- meat, and lay the feet over it. 


© 


* To ragog-Pig's Feet and Ears. ' wo 
Beil the feet aud ears tender, then ſplit the feet 


down'thg middle, cut the ears in narrow pieces, dip, 
them in batter, 7 em of a good brown; after 
which put a little beefgravy in a ſtewpan, with 
a ſpgonfuf or two of lemon-pickle and muſh- 
room cat up, a lump of butter rolled in flour, 
ſouſg muſtard, and ſome falt ; put in the feet and 

ears, give them a boil up, and then lay the feet in 
the middle of your diſh, with the ears round them; 

ſtrain your ſauce, pour it in the diſh, and garniſh 

with criſped parſley, p 


A Ragout of Veniſon. 


Lard your veniſon with large pieces of bacon, 


| ſeaſon it with pepper and ſalt, and fry it in hog's 


lard ; then flew 1t three hours in broth or boiling 
water, with a little white wine, a piece of lemon, 


ſome nutmeg, ſalt, and ſweet herbs; thicken the 


ſauce with flour and butter, and pour it in your 
diſh over the veniſon. KS Be 
A ſavory 


* 


garniſh, 


and loſe. the 
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9 4 ſavory Diſh of Land! Bits.” 


When you have ſkinned and ſplit the ſtones, 
you mult lay them on a dry cloth with the livers 
and ſweetbreads, flour them all well, and fry them 
In hot butter or lard; diſh them up wich melted 
butter N tried parſley, - j & 


3 4 


To 1 jug a Hare. 


Vou muſt cut your hare in pieces, ſeaſon/it with 
pep er and ſalt, and put it into an earthen jug of 

itcher, With a blade or two of mace, a few ſweet 

bs, and an onion ſtuck with cloves; cover the 
jug cloſe, ſet it over the fire, in a pot of boiling 
water, and let. your meat ſtew upwards of three 
hours; then turn it out into a diſh, and ſend it up 
with gravy. Garaiſh with lemon. ts 


An excellent Method, of Drofing 4 Wild Duck. 


Hall. roaſt your duck, t it in a dim, and 
carve it, but let the joints be left hangt together ; 
leaſon it with ſalt and pep per, mee A8 it the 
juice of a lemon, turn it on the brealt, and pre(s it 

ard with a plate; add ſome gravy to it, cover it 


cloſe with another diſh, and fet it over 2 ſtowe for 


ten minutes; then lere it up, with fliced en for 


To force Chickens. 


When your chickens are roaſted, ſlit the ſkin, 
cut the meat from the bones, chop it ſmall with 
. and bread- erumbs, and mix it up with a 
ittle cream pepper,” and falt; then put in the meat 
Brown "the ickens with a 
— and ſend them to table wich White 
S. ; 


Pigeons 
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Pigeons in @ Hola 

Seaſon your pigeons with ſalt, pepper, and beaten 

mace, put into their bellies a [mall piece of butter, 


lay them in a diſh, pour over them a little batter, 
| and ſend them to the oven to bake, | 


To jug Pigeons. py 
Pluck and draw them, tuff them with, a mixture 
of ſuet, bread-crumbs, the livers chopped, parlley, 
and the yolks of two eggs; rub them over with 
pepper and ſalt, and put them in your jug with a 
good deal of butter; ſtop up the jug clole, and ſet 
it in a kettle of boiling water. When the pigeons 
have ſlewed two hours, take them out, and lay them 
in your diſh ; then take the gravy that came fro 
them, add to it a glaſs of White wine, « ſlice o 
lemon, a Sede a few muſhrooms, an- 
an auchoyy ſhred ſmall; thicken it with; flour, boil 
it up, and ſtrain it gr yaur pigeons. Garniſh, che 
diſk with lemon, or with parſley and red cabbage. | 


Ragout of Snipes or Woodenehs, 
Cut them down the back, and put them in a 
ſlewpan, with ſqme good gravy, two or three ſpoons 
fuls of red wine, a few ſmall muſbrooms, ſome 
beaten mace, pepper, and ſalt, and a piece ol but- 
ter rolled in flour: when they are done, difh them, 
up with lippets, and garniſh with, iced. Orange. or 


lemon. | LE 
To roaſt or bake a Cod's Head. 

Clean the head well, ſtrew on it a little ſalt, 
pepper, nutmeg, a few crumbs of bread; and fweet 
herbs; rub it with butter and eggs, flour it, and ſet 
it in a pan before the fire” to roaſt; or plage it in 
a baking diſh, with a litile broth, vinegar, white 
wine, aud anchovies, — ſend it to the oven to 

| 2 . bake. 


| (the back) down to t 
trails, and throw them into a tub of water, takin 


— 
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bake, Diſh it up with ſhrimp, lobſter, anchevy. 
oyſler, or muſcle ſauce, and garniſh with ſmall fiſh 
fried, ſcraped horſe-radiſh, and fliced lemon. 


41 To dreſs. a Turtle. 


Obſerve to take your turtle out of the water the 
night before you intend to dreſs it, cut off the 
head, and fave the blood; then with a ſharp knife 
ſeparate the callipee ie from the callipaſh 

e ſhoulders, take out the en- 


particular care not to burſt the gall, but to cut it 
from the liver, and throw it away; then ſeparate 
each diſlinctly, and having put the guts in another 
veſſel, ſplit them open with a penknife, draw them 
through a woollen cloth in warm water, to clear 
away the flime, and then put them in clean cold 
water, with the other, part of the entrails, which 
muſt be all cut in ſmall pieces. Meanwhile dif. 
unite the back and belly entirely, and cut off the 
fins, which you muſt ſcald and cut ſmall, and lay 
them by themſelves ready to be ſeaſoned ; then cut 
off the meat from the belly and back in middling 
pieces, lay it likewiſe by itſelf; after which ſcald 
the back and belly, pull the ſhell off the back, and 
the yellow ſkin from the belly, and with a cleaver 
cut thoſe up into pieces, about the ſize of a card ; 
ut theſe pieces in cold water, waſh them out, and 
ay them by thinslelrea on the dreſſer. The meat 


being thus parted and prepared for ſeaſoning, mix 


a proper quantity of ſalt with ſome Cayenne pepper, 
beaten 'mace, and nutmeg; the quantity of each 
being proportioned to the ſize of your turtle, ſo that 
in each diſn there may be three or four ſpoonfuls 
of ſeaſoning to every twelve pounds of meat, Hav- 
ing ſeaſoned your meat, and provided ſome deep 
dilhes to bake it in, lay the coarſeſt parts of the 
ag | x meat, 


— 
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meat, with about a quarter of a pound of butter, at 
the bottom of each diſh, and then ſome of each of 
the parcels of meat, ſo that all the diſhes may have 
equal portions of the different parts of the turtle; 
and between each layer of meat, ſtrew a few ſueet 
herbs ſhred fine. Let your diſhes be filled within 
two inches of the top; put into them the blood of 
the turtle boiled; then lay on forcemeat balls, highly 
ſeaſoned; put in each diſh a ſuſſiciency of water, 
and a gill of Madeira wine; then break over them 
five or fix eggs, to prevent the meat from being 
ſcorched at the top, and over theſe ſcatter a little 
parſley. This done, put your diſhes into, a bot 
oven, and in an hour and a half, or two hours ſae - 
cording to the ſize of the diſhes) your meat will be 
enough. | HUM LES EO 4757 £3 B30] 
Ta dreſs Mock Turtle. 
"You muſt take a large calf's head with the ſkin | 
on it, and ſcald off the hair; then clean it well; 
cut it in thin flices, and put it d „Vith 
the brains, a quart of ſtrong grayy, à pint of Ma- 
deira wine, a tea - ſpoonful of Cayenne r. a 
little ſalt, half the peel of a large lemon v 


fme, a few che oyſters, the juice of three or 
four CO —— herbs cut- - few 
all theſe together till your meat is very tender, which 
will be in about an hour and a half. In the mean- 
time have ready the back ſhelLof a turtle, lined: with 
a paſte of flour and water, which, you muſt firſt 
harden in an oven; put your meat in the ſhell, to- 
gether with the ingredients, and fet at in the oven 
to brown the top; that being done, garniſh the top 
with forcemeat balls and the yolks of hard eggs, 
and ſerve it up.— N. B. If you cannat eaſily pro- 
cure the ſhell of a turtle, a china ſoup diſh will an- 
ſwer the ſame pur poſe. 5 ; 
| F.g > A Ra- 


— 
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| A Ragout of Sturgeon. 17 


1 Firſt cut your ſturgeon into ſlices, then lard thoſe. 
llices, rub them over with the yolk of an egg, flour 
them a little, and fry them brown with hog's lard ; 

after which put them in a ſtewpan, with ſome gravy, 

| ſweet herbs, a glaſs of white wine, ſlices of lemon, 
truffles, muſhrooms, and veal ſweetbreads cut in 

pieces. Garniſh your diſh with lemon and bar- 
berries. © | | Me 

EW To ragoo Cucumbers. | 
| Pare your cucumbers, cut them in ſlices, and fry 

l them in freſh butter; then drain them in a ſieve, * 

and put them into a ſlewpan, with a little gravy, a 

glaſs of red or white wine, and a blade or two of 

mace: when they have ſtewed ſix or feven minutes, 
put in a piece of butter rolled in flour, ſhake the ö 
Pan over the fire, and when the ſauce is thick, difh - 


_ - 3 3 our cucumbers. | 
| en. nn ey: 14 +7 , 

©. i, To flew Green Peaſe with Letluces, 
Boi your peaſe in ſpring water with a little ſalt 
Ain it; then take two or three lettuces, ſlice them, 
and fry them with good butter; after that, put your 

peaſe and leituces into a flewpan, with ſome nice 
gravy, a litile ſhred mint, pepper, and ſalt; thicken 
with butter and flour, and when they are done, ſerve 

them up in a ſoup diſh. | ate 


; Forcemeat Balls for Made Diſhes. 


Mince half a pound of veal, with the ſame quan- 
tity of ſuet, take a few ſweet herbs ſhred fine, ſome 
- beaten mace and nutmeg, a little lemon peel cut 
ſwal}, the yolks of two or three eggs, ſome pepper, 


and ſome ſalt; mix all e well together, 
make them up into little balls, 


* 
—_— 8 "IN ** 1 a = — * 
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Ils, roll them in flour, 
and 


MERE 


and fry them brown. They are a great addition to 
| moſt made diſhes. | . * 


bs A Ragout for Made Diſhes. 


Take ſome. lamb ſtones and cocks-combs” boiled, 
blanched; and ſliced; toſs them up in a flewpan, 


with gravy, red or white wine, ſliced ſweetbreads, 


muſhrooms, oyſters, morels, truffles, ſweet herbs, 


and ſpice; thicken the whole with burnt butter, 
and make uſe of it to enrich any kind of ragout. 


e 

Of SOUPS, BROTHS, GRAVIES, and 
- SAUCES. © 1 
To make Peaſe Soup. 


7» a quart of ſplit peaſe put a gallon of water, 


with a bunch of ſweet herbs, two or three 


onions, ſome whole pepper, a pound of mutton, .. 
+ boil all together, till * 
meat is quite tender, and the ſoup ſtrong; then 


and a pound of lean bee 


ſtrain it through a ſieve, and pour it into a clean 
ſaucepan ; put to it three or four heads of celery 
waſhed clean and cut ſmall, ſome ſpinach and dried 
mint, and Jet it boil a little while longer ; then 
pour it in your ſoup difh, and ſerve it up with. 
bread cut in dice and fried brown, hi. 572 


| To make Gravy Soup. 


Boil the bones of a rump of beef, and a piece of. 
the neck; then ſtrain off the liquor, and put it in a 


ſaucepan with a lump of butter, ſome celery, ſpi- 
nach, endive, a piece of carrot, an onion ſtuck 
with cloves, ſome mace, ſalt, and pepper: boil all 
theſe together, and diſh up your ſoup with a French 
Toll fliced and toaſted, | 


a # 
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To make Gre Peaſe Soup. 


Take a ſmall knuckle of veal, and a pint and a 
half of old green peaſe ; put them in a ſaucepan 
with five or fix quarts of water, a few blades of mace, 
a ſmall onion ſtuck with cloves, ſome ſweet herbs, 
ſalt, and whole pepper ; cover them cloſe, and boil 
them; then ſtrain the liquor through a fieve, and 
put it in a freſh ſaucepan, with a pint of young 
peaſe, a lettuce, the heart of a cabbage, and three 
or four heads of celery, cut ſmall ; cover the pan, 
and let them ſtew an hour, Pour the ſoup into your 
diſh, and ſerve it up with the cruſt of a French roll. 


To make Onion Soup. 


Firſt put half a pound of butter into a ſtewpan, 
and boil it till it has ceaſed to make a noiſe ; then 
take ten or twelve onions peeled -and cut ſmall, 
flour them, throw them into the butter, and fry 
them about a quarter of an hour ; after which pour 
in your pan three pints of boiling water, ſtir it round, 
and put in a cruſt of bread. Seaſon the liquor with 
pepper and ſalt according to your palate, ſtir it fre- 
quently, and let it boil ten minutes; then take ĩt off 
the fire, beat up the yolks of two with a ſpoon- 

ful of vinegar, mix them well i your ſoup, and 
ſerve it up. | 258 
Io make Barley Soup. 5 

Take four quarts of water, half a pound of barley, 
a cruſt of bread, ſome lemon- peel, and a blade or 
two of mace : boil them till the liquor is half waſted; - 
then add half a pint of white wine, and ſweeten the 
ſoup to your taſte. | 


An excellent White Soup. 


Take. a knuckle of veal, a pound of lean bacon, 


and a fowl, put them in a large faucepan with fix 
| x quarts 


— 
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quarts of water, half a pound of rice, a few ſweet 


herbs, one or two onions, ſome whole pepper, two. 


anchovies, and ſome celery; boil all together till the 
ſoup is ſufficiently ſtrong, ſtrain it through a ſieve 
into a clean earthen veſſel, and let it ſtand all night; 
then ſkim it well, and pour it into a toſſing pan, 
with half a pound of Jordan almonds beat fine, the 
yolks of one or two eggs, and a pint of cream: boil 
it up, ftrain it, and fend it to table hot: 


To make a Pocket or Portable Soup. 


Strip all the ſkin and fat off a leg of veal, and part 
the fleſh from the bones; boil this fleth in three 


or four gallons of ſoft water, till the liquor becomes 
a ſtrong jelly, and the meat has loſt it's virtue; then 


ſtrain the jelly into an earthen pan, and when it is 


cold, ſkim off the fat from the 5 3 Put a large 
ſtewpan of boiling water over a 
ſome deep cups with the. jelly, ſet them in your 


ſtewpan. Take great care that the water do not 


run over into the cups; for if it does, it will ſpoil 


your jelly. Let the water boil ſoftly till the jelly 
1s as thick as glue; then take out the cups, and when 


they are cool, turn out the Jelly into a piece of new 
raw out all the moiſ- 


flannel, which will gradually 
ture, and let it lie in the flannel till it is perfectly 
dry. Keep theſe cakes in a dry place, and they 
will preſently become ſo hard, that you may carry 


them in your pocket without the leaſt inconvenience. 


When you make uſe of it, take a piece about the 
lize of a large walnut, and pour a pint of boiling 
water-on it; ſtir it till it is melted, and ſeaſon it 


to your palate, -N, B. It will keep good for many 
months. | 
To make Eel Soup. 


To every pound of eels put a quart of water, an 


onion, a blade or two of mace, a cruſt of bread, a 


bunch 


* 

- 

pe 1 
* 


ove, and filling 
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out, then ftrain o 


bunch of ſweet berbs, and ſome whole pepper: 
cover them cloſe, and boil them till half the liquor is 
waſted ; then ſtrain it, lay ſome toaſled bread in the 


diſh, and pour in your foup. 


0 make firong Gravy., , 
Lon muſt take part of a leg of beef, and the ſcrag 
end of a neck of mutton, break the bones, and put 
your meat in the ſaucepan, with a ſufficient quan- 
tity of water; when it bois, put in a few ſweet 
herbs, an onion ſtuck with cloves, ſore ſalt, pepper, 
nd nutmeg : boil your meat till it's ſtrength is drawn 

f the liquor, and keep it for uſe. 


To draw Beef, Mutton, or Veal Gravy. 
Take a pound of either beef, mutton, ot veal, 
cut it in thin ſlices, lay a piece of bacon at the bot- 
tom of your ſaucepan or flewpan, and place the 
meat on it; put in ſome ſlices of carrot, and cover 


the pan cloſe for a few minutes; then pour in a 


uart of boiling water, with ſome ſpice, an onion, 
weet herbs, and a piece of toaſted bread. Thicken 
the gravy with flour and butter, ſeaſon it with ſalt, 
and when it is good to your liking, ſtrain it off. 
The bacon may be omitted if you diſlike it. 


Nd make White Gravy.  - | 
Cut a pound of veal into ſmall pieces, and boil it 


in a quart of water, with an onion, two or three 


cloves, a few pepper-corns, ſome ſweet herbs, and a 
blade or two of mace: when the liquor is of a 
proper ſtrength, ſtrain it off, 


To make a ſtrong Fiſh Gravy. 
You muſt cut two or three {mall fiſh of any kind 
into little pieces, and put them into a ſaucepan of 


water, with fome {weet herbs, lemon- peel, mace, 
+ | . whole 


2 WW + 458 © A _ ax 


_ Tufficient, with a cruſt of bread,” and u bade or ty 


- W —< 
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whole pepper, and a cruſt of bread toaſted: when 
theſe have boiled ſome time, put in a piece of but · 


ter and flour, and let them boil a little while longer; 


then ſtrain off the fiquor for uſe. 


A good Gravy for any V. 
Firſt take two ounces of butter, and brown it in 
a ſte pan; then put in two pounds of gravy beef, 


two quarts of water, and half a pint of red or white _ 


wine, with two or three ſhalots, five or {1x muſh- 
rooms, ſour anchovies, fome whole pepper, mace, 


and cloves: let theſe ſtew an hour over a moderate 


fire, then ſtrain off your gravy. | { 
To make Mutton B roth. 


Having cut a neck of mutton in two, boil the 
ſcrag end in a gallon of water, with a bunch of ſweet 
herbs, a cruſt of bread, and an onton; when it has 
boiled an hour, put in the other part of the mut- 


ton, and about ten minutes before your broth is 
enough, 3s in Tome 'turnips, dried marigolds, a 


little parſley, and a few chives chopped ſmall. 


To make Beef Brot. £41 
Firſt crack the bone of a leg of beef in two o 
three parts; then put the beef into a pat, with 
four quarts of water, a cruſt of bread, ſome mace, 
ſalt, and parſley. When the meat and ſmews are 
quite tender, cut ſome toaſled bread into ſquare 
pieces, lay the bread-in your ſoup diſh, put in your 


— 


meat, and pour the liquor over it. 


Id male Chicken Broth. 


Having ſkinned a chicken, you muſt ſplit it in 


two, and bol it in as moch warer as you think 


of 
1 
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of mace: let it boil gently till the broth is good, 
then ſtrain wok: 5 3 52 | Nas? 


To make a ſtanding Sauce. 
Put a quart of red or white wine in a glazed jar; 
then take four or five anchovies, ſix — the 
juice of two lemons, ſome whole pepper, mace, 
cloves, ginger, lemon- peel, borſe-radifh, weet herbs, 
two ſpoonfuls of capers and their liquor; put all 
theſe in a linen bag, then put the bag into the jar 
with the wine, ſtop the jar cloſe, ſet it for an hour 
in a kettle of boiling water, and keep it for uſe in a 
warm place. A ſpoontul or two of this liquor may 
be put into any ſauce. | 


Io melt Butler. | 


When you melt butter, you muſt. take care that 
| your ſaucepan be well tinned and very clean; 
moiſten the bottom with a ſpoonful of water, duſt ' 
your butter with flour, cut it in flices, and put it 
into the ſaucepan. As it melts, pou muſt frequently 

ſhake your ſaucepan one way, that the butter may 
not turn to oil; and when it is entirely melted, give 
it a boil up. een 3 

To make Sauce for roaſted Meat. 


Waſh an anchovy very clean, and put it in a 
ſtewpan, with a little ſtrong broth, a glaſs of red 
wine, a ſliced ſhalot, the juice of a Seville orange, 
and ſome grated nutmeg ; ſtew theſe together a litile 
while, and then pour the ſauce to the gravy that 
runs from your meat. | . 


To make Onion Sauce. 


Peel your onions, and boil them tender; then 

throw them into a colander to drain, and having 

chopped them on a board, put them into a clean 

ſaucepan, with a good piece of buttey, a gull of 98 
. an 


enough. 
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and a little ſalt; ſtir all together over the fire, and 
when the butter is melted, your ſauce will be done 


To make Mint Sauce. 

Pick and waſh your mint, chop it ſmall, and put 
it in a ſmall baſon; then = in a ſufficient quantity 
of vmegar mixed with fugar. | 
| ( 


Egg Sauce. 


Boil your eggs hard, cho them, ut them into 
ſome good melted butter, and juſt boil them up. 


Mfite Sauce for Fouls or Chickens. 


Put ſome veal gravy in a ſaucepan, with a ſpoon» 
ful of lemon-pickle, one anchevy, and a few pickled 
muſhrooms ; give it a gentle boil, then put in the 
yolks of two eggs beat fine, and a little cream; 
—_ the pan over the fire, and then ferve up your 

auce. 


Muſhroom Sauce. 


Take a pint of mufhrooms, waſh them clean, and | 
put them into your ſaucepan, with a pint of cream, 


a good lump of butter rolled in flour, ſome mace, wy 


nutmep, and ſalt; boil all theſe together, and con- 
tinue Cirring them till the ſauce is thick. 


Shalot Sauce. © — 22 


Peel five or ſix ſhalots, cut them ſmall, put to 
them two or three ſpoonſuls of water, two of white 
wine, and two of vinegar ; boil them up, and ſeaſon 
them with ſalt and pepper. . 
| Celery Sauce, | nagYy | 

'Cut your celery into thin bits, and boil it in grayy 
till it is tender; then add ſome grated nutmeg, mace, 
pepper, and ſalt, with a piece ol butter rolled in 
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flour, and give it a boil. This ſauce is uſed with 


roalted or boiled fowls, turkeys, partridges, &c. 


To make Apple Sauce. 


Pare, core, and lice your apples, put them into a 
ſaucepan with a little water and a few cloves, and 
let them ſimmer over a flow fire till they are quite 
ſoft; then ſtrain off all the water, and beat them 
up with {ome butter and brown ſugar. 7 


Lemon Sauce for a boiled Fowl. 
Take a lemon, peel it, cut it ſmall, and take out 
all the kernels ; bruiſe the liver of your fowl. with 
three or four ſpoonfuls of good gravy, then melt 
. Tome butter, mix all together, give them a gentle 
boil, and add to the ſauce a little ſhred lemon-peel. 


Bread Sauce. 


Put a thick piece of ſtale bread into a pint of 
water, with a few pepper corns, a bit of onion, and 
a blade of mace; let it boil till the bread is ſoft; 


then take out the ſpice and onion, pour the water 


off, and beat the bread well with a ſpoon; put in a 
lump of butter and ſome ſalt, ſtir the whole together, 
and ſet it on the fire for two or three minutes; then 


pour it into your ſauce-boat. 


| _ Anchovy Sauce. | 
Take an anchovy, and put it into a ſaucepan, with 
half a-pint of gravy, a glaſs of red. wine, a ſpoontul 
of catchup; and a quarter of a pound of butter rolled 
in flour; boil all together till your ſauce is of a pro- 
per thicknels, | 


Shrimp Sauce. 


Take half a pint of ſhrimps, pick them clean, | 


and put them into half a pint of gravy ; boil it up 
i | wit 
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with a good piece of butter rolled in flour, and a 
ſpoonful or two of red wine. | 


To make Lobſter Sauce. 


Cut the fleſh of a lobſter in very ſmall pieces, 
and mix it with ſome thick melted butter; boil the 
whole up together, and ſeaſon it with a little mace, 
ſalt, 41 pepper. i | 1 


Oy ler Sauce. 


Put half a pint of large oyſters into a ſaucepan, 
with their own liquor, two or three blades of mace, 
ſome whole pepper, and a piece of lemon-peel ; 
ſimmer all together tl] the e are plump, then 


take them out with a fork, and let the liquor boil 


five or ſix minutes; then ſtrain it off, waſh out the 


ſaucepan clean, and put in the oyſters and liquor 


again, with half a pint of gravy, a ſpoonful or two 
of white wine, and half a pound of butter rolled in 
a little flour; ſet your pan over the fire, ſhake it 
frequently, and let the ſauce boi] up. 


| Muſcle or Cockle Sauce. 

When you have opened your muſcles or cockles, 
put them with their liquor into a ſtewpan, with a 
good Jump of butter, a glaſs of white wine, fome 
mace, ſalt, and pepper, and boil the whole up to- 
gether, | 


A very good Sauce for moſt Kinds of Fiſh. 

Take ſome veal or mutton. gravy, mix with it a 
little of the water that drains = your fiſh, and 
put it in a ſaucepan, with a ſpoonful of catchup, a 
glaſs of white wine, one 2 and an onion; 
thicken it with a ſpoonful of cream, and a lump af 
butter rolled in flour. 5 | 
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EAT. VL. 
of PUDDINGS 
General Directions with regard to Puddings. 


Woe EN you boil puddings, take great care 
that your bag or cloth be very clean, dip 
it in hot water, and flour it well. You mult always 


let the water boil before you put in the pudding; 
and you ſhould frequently move your pudding in 


the pot, to prevent it from ſticking. * When your 


pudding is boiled, juſt dip it in a pan of clean 


cold water, then untie the cloth, and the a2 
will turn out without ſticking to the cloth. In al 

baked puddings, you muſt butter the pan or diſh 
before your pudding 1s poured 1n. < alle 


To make a Bread Pudding. 


Having cut the crumb of a prany loaf * thin 
boiling milk, cover 


ſlices, pour over it a quart o 
it up cloſe, and let it ſtand ſome hours to ſoak; 


then beat it well with ſome melted butter, the yolks 


and whites of a few eggs, a little ſalt, and ſome grated 
nutmeg; tie your pudding looſe in the cloth, and 


let it boil about three quarters of an hour: when it 


is done, lay it in your diſh, and pour on it melted 
butter and fugar. You may, if you pleaſe, put ſome 
currants in your pudding before you boil it. 

A baked Bread Pudding. 


' You muſt put a quarter of a pound of butter into 
a pint of milk or cream, ſet it over the fire, and flir 


it well; as ſoon as the butter is melted, add to the 


milk a ſufficiency of crumbled bread, three or four 
eggs, half a pound of currants picked and waſhed 


clean, 
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clean, a good deal of ſugar, ſome grated nutmeg, 
ginger, and a little ſalt ; mix all up together, pour 
it 10 a buttered diſh, and ſend it to the oven. 


To make a plain boiled Pudding. 

Mix with a pint of new milk ſix eggs well beaten, 
two or three ſpoonfuls of flour, ſome ſugar, a little 
grated nutmeg and ſalt; put this mixture into a bag 
or cloth, then put it in your pot, and when it has 
boiled an hour, ſerve it up with melted butter over it. 
A Batter Pudding. | 


? 


Take a quart of milk, five or ſix ſpoonfuls * 


flour, ſix eggs, a little ſalt and beaten ginger; mix 


the whole up together, boil it àn hour, and ſend it 


to table with melted butter and ſugar. 
R bu A Rite Pudding. 
Put half a pound of rice-(either ground or other- 


wiſe) into three pints of milk, and boil it well; when 
it is almoſt cold, mix with it ſeven or eight bearen, 


eggs, half a pound of butter, ſome cinnamon, mate, 
and nutmeg, and half a pound of ſugar : you may” 


euher boil or bake it. 


A Marrow Pudding.” L 


Slice a penny loaf into a quart of boiling cream 


or milk; add to it a pound of beef marrow ſhred 


fine, the yolks of eight eggs, three ſpoonfüls of 
roſe water, a glaſs of brandy or ſack, a quarter of a 
pound of currants, ſome candied citron and lemon 
lliced thin, grated nutmeg, and ſugar; mix all toge - 
ther, and*either boil it, or fend it to the oven to 
bake, Stick pieces of citron all over the top of 


Th -- 


your pudding when you ſerve it u. 
ö 4 : 1 ; 4 to + 8. » SITE N ' j 
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To make a plain Baked Pudding. 
Take a quart of milk, and boil it with a ſittle 
flour; then put to it ſix ounces of ſugar, half a 
und of butter, eight or ten eggs (but not all the 
whites) ſome ſalt and nutmeg ; let the whole be well 
mixed together, and put into, your diſh; it will be 
baked enough in little more than half an hour. 


, A Plumb Pudding. 


Mix a quart of milk with a pound of ſuet cut 
ſmall, add to it a pound of currants, half a nutme 
- grated, a pound of raiſins floned, eight yolks of 
s and four whites, a ſpoonful of brandy, a little 
ſalt, beaten ginger, and ſome fugar; mix theſe up 
: well with tine four. and let your pudding boil five 
hours; or you may ſend it to the oven to bake. 


When you boil it, let it be diſhed up with melted 


butter. 6 | 
DIET fa A Cuftard Pudding. 
Take the yolks of fix eggs well beaten, two 
ſpoonfuls of flour, ſome ſugar and grated nutmeg ; 
mix all together in a pint: of new milk or cream, 
and boil” it half an hour; when you ſerve it up, 
ur in the diſh ſome melted butter mixed with a 
ittle white wine. Baked cuſtard pudding is equally 


good. 1 = 
| A - An Apple Pudding. | 
_ Firſt make à good puff- paſte, and roll it out to 
the thickneſs of half an inch, then pare and lice as 
many apples as will fill the cruſt, and having cloſed 
it up, tie it in a cloth, and boil it. If it is a large 
pudding, it will take three er four bours boiling ; if 
a {mal} one, two hours; when it is done, Jay it in a 
diſh, cut a piece of the cruſt out of the top, and put 
- -» In butter and ſugar to your palate ; then lay the 
cuſt on again, and ſerve up your 3 N 
| a . 


a 
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N. B. A pear pudding may be made in the ſame 
manner, as may likewiſe puddings of any ſort of 


plumbs, cherries, raſberries, red currants, mul- 


berries, gooſeberries, apricots, &c. 8 
To make a baked Apple Pudding. " 

You muſt boil your apples tender, and bruiſe them 
through a ſieve; add to them a quarter of. a pound of 
butter, the yolks of eight eggs, a pound of loaf ſu- 
gar, a pint of cream, ſome Jemon juice, and grated 
nutmeg ;. mix all together, put a thin puff, paſte on 
the-bottom and rims of your diſh, pour the pudding 
in, and let it be-baked in a flack oven, | | 

A Lemon Pudding. 
Firſt grate the rinds of four lemons; then grate 


two Naples biſcuits, and mix them with your le- 
mon-peel ; add three quarters of a pound of white 


ſugar, the like uantity of melted butter, twelve 
yolks of eggs and fix whites, the juice of two or, 


three lemons, and-half a pint of cream or milk ; 
beat the whole up together, lay a thin cruſt all over 
your diſh, and having put in your pudding, ſend it 


to the oven to bake. An orange pudding may be 


made the ſame way. 
A Steak Pudding. 


Take a quartern of flour and two pounds of ſuet 


chopped fine, and mix it up with cold water into a 
good paſte; then ſeaſon your ſteaks (which may be 
either mutton or beef) with pepper and falt, Jay 
them in the cruſt, and cloſe it up: tie your pud- 
ding in a cloth, and put it into the pot. A large 


ſteak pudding takes four or five hours boiling; a 


{mall one will be done in three hours. 


To 


— 
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To make a Tanſey Pudding. 


To a pint of 25 put ten eggs well beaten, and 
Fs. grated bread ; ſeaſon it wit nutmeg, ſome ſu- 
gar, and a little falt, green it well with the juice of 
tanſey and ſpinach, mix it up together, put it in a 
ſtewpan with a lump of butter, ſet it over a flow 
fire, and when it is of a proper thickneſs, put it in 
a buttered diſh, and bake it. Lay ſweeimeate over 
it when you lerve it up. 


— 


A Suet Pudding. 


Take a pound of ſuet ſhred ſmall, a quart of milk, 
four or five eggs, ſome flour, a ſpoonful or two of 
ſalt and grated ginger; mix theſe well together; and 
let it boil two hours; ſend it to table with melied 
butter pore on it. 


A Sueel meat Puddi ng. 


Lay a thin paſte all over your diſh, and cover 1. 
amb with candied orange, citrop, and lemon-peel 
lliced thin; then beat up the yolks, of eight eggs. 
with half a pound of melted butter, and ſeven or 
eight ounces. of ſugar ; pour this, mixture on your 
ſweetmeats, and bake it in a lack oven. 


An Almond Pudding. 


Vou mult beat a pound of ſweet almonds very fine, 
with a gill of ſack, and three, or four ſpoonfuls of. 
roſe water; add near half a pound of ſugar, a quart 
of cream, the yolks of eight eggs and the whites of 
four, half a pound of butter melted, two ſpoonſuls 
| of flour and bread crumbs, ſome grated nutmeg and 

cinnamon; mix all. well togoier, and either boil 
or bake it. F 
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CHAP. VII. 


of PIES, TARTS, &e. 
To make Puff-Paſte. 
6 Hem 'a quartern of flour, mix with it half a 
P 


ound of butter, and make it up into a light 
paſte with water; then roll out your paſte, ſtick 
pieces of butter all over it, and duſt it with a little | 
flour; fold it up, then roll it out again; after this, 
put in more butter, flour it, fold it up, and roll it 
out: repeat this til} your paſte is of a proper con» 
ſüiſtence. | THENEE 


do 5190 <A Paſte for Tarts. SLE 

Of flour, butter, and ſugar, take half a poun 
each ; .mix them up together, beat it well with a 
rolling-pia, and roll it out thin, 

4 A Paſte for raiſed Pies. REY 
You muſt boil fix pounds of butter in a gallon of 
water, and when it is melted, ſkim it off into a peck: 
of flour; work it up into a paſte, pull it in Jumps 
till it is cold, and make it up in whatever form you 


pleaſe, This is a very good cruſt for a gooſe pie. 


As excellent Paſte for Patiy hans. 


| Take three or-four eggs, half a pound of butter, 
a pound of flour, and two ounces of fine ſugar; 
work it all up into a paſte, | | 


4 Paſte for Cuſtards. - | 

Mix half a pound of flaur with three or four 
ſpoonfuls. of cream, ſix ounces of butter, and the 
yolks of two eggs; when mixed, let it ſtand a quar- 
| : ter 
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* of an hour, then work it up well, and roll it out 
thin, ml 44 24 RIG | 

43% To make a Steak Pie. 

Take ſome fine rump ſteaks; or mutton chops, 
beat them with a rolling pin, and ſeaſon them with 
ſalt and pepper; lay a good puff-paſte in your diſh, 
put in the ſteaks, pour ſome water over them, lay a 
piece of butter on each ſteak, put the cruſt on the 
top, and ſend your pie to the oven. | 


A ſavoury Lamb or Veal Pie. 


Cut your veal or lamb into thin ſlices, and ſeaſon 
it with beaten mace, nutmeg, cloves, ſalt, pepper, 
and chopped ſweet herbs ; lay it in your cruſt, put 
lices of bacon at the bottom, ſtick pieces of butter 
on your meat, and cloſe up your pie. When it is 
baked, open the pie, and pour in the ſauce which 
I have directed in the following receipt. 


Th A Lear for Savoury Pies. ee 

Take ſome gravy, a gill of red wine, a little 
oyſter liquor, an onion, one or two anchovies, and 
a bunch of ſweet herbs; boil this mixture up, 
thicken it with burnt butter, and when your pics 
are baked, pour it into then. N 
HA favoury Chicken Pie. "07 2th 
Seaſon your chickens with ſalt, mace; and pepper, 
put a piece of butter into each of them, and lay 
them in your cruſt, with thin flices of bacon over 
them; then put in a pint of good gravy,. ſome yolks 
of hard 2 chopped ſmall, and a few forcemeat 
balls; cloſe up the pie, and let it be baked in a 


gentle ven. 1 
n A Pigeon Pie, | . 
Stuff the bellies of your pigeons with a lump of 


© butter, ſeaſon. them with (alt and pepper, anc. a 
. | 15 them 
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them in your puff-paſte, together with their gizzards, 
necks, livers, hearts, and pinions, and likewiſe a 

beef ſteak ; put to them as much water as-will almoſt 
fill the diſh, lay on the top cruft, and fend your pie 


to the oven. 


To make a Gooſe Pie. 


Firſt parboil your gooſe, then bone it, ſeaſon it 


with ſavoury ſpice, lay it in a deep cruſt, with a 
good deal of batter, and let it be well baked. , A 
dlice of this pie, when cold, makes a pretty little 
{ide-diſh for Goes | 


A Hare Pie, 


Bone your hare, cut it in pieces, and ſeaſon it with 
pepper, ſalt, nutmeg, and mace; then put it in 


your pie cruſt, with flices of bacon both under and 


Over: when it is baked, pour fome melted butter in 
your pie. 8 
| A Giblet Pie. 

Having well cleanſed the giblets, put them into 
a ſaucepan, with water enough to cover them, ſome 
whole pepper, mace, ſalt, ſweet herbs, and an onion; 
cover them. cloſe, and let them ſtew gently till they 
are tender; have ready, a good puff-paſte in your 
diſh, lay a rump ſteak at the bottom, and put in 
your giblets ; then ſtrain the liquor in which they 
were ſtewed, pour it over them, clole up the pie, 
and ſend it to the oven. | 


Firſt raife a high round pie, then chop a pound 
of ſuet, and lay it in the bottom; bone your veniſon, 


cut it in middling pieces, ſeaſon it with ſalt, mace, 


and pepper, place it on the ſuet, put ſome butter 


over it, and cloſe up the paſty: when it is baked, 


fill it up with liquor made from the bones of the 
veniſon, | l 


8 
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To make an Eel Pie. 


Cat your eels in pieces of the length of two 
inches, and ſeaſon them with pepper, ſalt, and dried 
ſage; lay a good cruſt in your diſh, put in the eels, 
and pour a good deal of water over them; cloſe your 
pie, and let it be well baked. 


A Lobſter Pie. a 

Having boiled two or three lobſters, take out all 
the meat, and cut it in pieces; ſeaſon it with mace, 
epper, and ſalt, and lay it in your cruſt; then put 
in ſome crumbs of bread mixed up with melted 
butter, cover the pie with the top cruſt, and let it 
be baked in a ſlow oven. Lobſter pie is a good cor- 
ner diſh for a dinner. . | 


A Tench Pie. 

Lay a good puff- paſte in your diſh, put on it a 
layer of butter, grate over it ſome nutmeg, mace, 
cinnamon, pepper, and ſalt; then put in half a 
dozen tench, lay ſome more butter and ſpice on 
them, and add to them a gill of claret; cloſe your 
pie, and bake it: when it comes out of the oven, 


pour in a little gravy and melted butter, 


A Lear for Fiſh Pies. 
Take ſome oyſter liquor, red or white wine, an 
anchovy or two, a little vinegar, and ſome melted 
butter; mix all together, and when your fiſh pies 
are baked, pour it in with a funnel. 


To make Minced Pres. 


Having parboiled a tender piece of lean beef, 
chop it very ſmall; add to it three pounds of ſuet 


ſhred fine, two pounds of currants well picked, 


- waſhed, and dried at the re, a pound and a half of 


raiſing 


/ 
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raifins ſtoned and chopped fine, twenty or thirty 
pippins cut ſmall, a pound of fine fagar, two nut- 

| megs grated, and a proper quantity of mace, cloyes, 
and cinnamon; put all theſe ingredients into a large 
| an, pour in half a pint of ſack and half a pint of 
brandy, and mix the whole well together; then put 
it down cloſe in a ſtone pot, and it will keep good 
three or four months. When you make your pies, . 
lay.a thin cruſt all over your diſh or patty-pan, put 
ina thin layer of the mince-meat, and then a thin 
layer of candied citron cut ſmall, then another layer 
of mince-meat, and after that a layer of candied 
orange-peel cut thin, then a little mince-meat 
ſqueeze in the juice of a Seville orange or lemon, 
pour in a glaſs of red wine, lay on your top cruſt, ' 
and let the pie be nicely baked. Minced pies eat 
very well when they are cold. 3 | 


To make an Apple or Pear Pie. 


| Pare, core, and quarter your apples or pears, lay 

them in your cruſt, and put to them a ſufficient 

| quantity of ſugar, a little ſhred lemon- peel, a few 

cloves, and ſome lemon juice; cloſe up your pie, 
and ſend it to the oven. When it is baked, you 

| may put in ſome. butter; or elſe beat up the yolks 
of two eggs with half a pint of cream, ſweeten it 
with ſugar, and pour it into the pie. 


A Gooſeberry, Plumb, or Cherry Pie. 


5 Lay a good cruſt in your diſh, ſcatter a little ſu- 

gar on the bottom, then put in your fruit, and lay 
ſugar over it; put on the upper cruſt, and bake 
your pie in a moderate oven. You may make a 
yed currant pie the ſame way. 


To make Iceing for Tarts. . 


Having beat and fiſted a quarter of a pound of 
double refined ſugar, put it into a mortar, with two 
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ſpoonſuls of roſe water, and the white of one egg; 
beat all together for half an hour, and then lay ut un 
your tarts with a feather. 7 


To make Tarts of various Kinds. 

When you deſign to make your tarts in tin patty- 
pans, firſt butter the pans, and then lay a thin rich 
cruſt all over them; but when you make them in 
glaſs or china diſhes, you need not put any cruſt ex- 
cept the upper one; ſcatter fine ſugar on the bot- 
tom, then put in your fruit, and ſtrew ſugar over it. 
Let your tarts be baked in a ſlack oven. | 


— 
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To make a good Seed Cake. 


AKE a quartern of flour, two pounds of but- 
ter beaten to a cream, a pound and a half of 

fine ſugar, ten yolks of eggs and five whites, ſome 
beaten mace, cloves, nutmeg, and cinnamon, three 
or four ounces of carraway. leeds, half-a-pint of 
cream, two or three ounces ef candied citron and 


orange - peel, a little new yeſt, and a ſpoonful or 
two of roſe water; mix the whole well together, 


and put it in a tin hoop, which muſt be papered at 
the bottom, and buttered : it will take an hour and 
a half, or two hours in a quick oven. When it is 
baked, you may ice it over with ſugar and the whites 
of eggs, and then ſet it again in the oven to harden, 


| A Pound Cale. RY 
You muſt beat a pound of butter till it is like fine 


| thick cream, then mix with it twelve yolks of eggs 


and fix whites, a pound of flour, a few 0 
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and a pound of ſugar; beat it all well together for 
an hour, then put it in a buttered pan, and bake it 
an hour in a briſk w_ Some people N curranis 
in it. 


| 'T make a fine rich Cake. 


Take two pounds of freſh butter beat to a cream, 
a pound of double refined ſugar, a quartern and a 
half of fine-flour, a pint of ſweet wine, a quart of 
cream, five or ſix pounds of currants, a pint of yeſt, 
two nutmegs grated, ſome candied orange, lemon, 
and citron, a little orange flower or role water, ſome 
cinnamon, mace, ginger, and cloves; ' knead the 
whole well together, then put it into your hoop, and 


let i it 20. . . of two hours. 


3 of good Plumb Cake. * | 

To a —_ and a half of fine flour, add a . 
of currants, half a pound of raiſins ſtoned and chop- 
ped ſmall, ten or twelve egg "pgs (put only half the 
whites) a; pound of butter worked to a cream, a gill 
of. white wine or brandy, a pound of ſugar, a life . 
orange flower water, ſome candied citron, orange, 
and lemon, a few ſweet almonds pounded, a little 
beaten mace, nutmeg, and cinnamon; when you 
have beat it all together about an hour, put it in the 
hoop, and ſend it to the oven: it will take two 
hours baking. cas 


9 Cakes. 


Take half a pound of fine flour, the ſame quan- 
tity of butter, beat up to a cream, one or two 
half a pound of loaf ſugar beat and ſifted, hal 
_ ounce of carraway ſeeds, and two ſpoonfuls of vole 
water; mix it all up into a paſte, roll at thin, and 
cut it znto little cakes, which mult be laid on ſheets 
of tin and ſont to the _ 2 

3 
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| To make Gingerbread Cakes." 1 35 I 
' 4 g n V 
You mult take a pound of ſugar,. three: pounds af 
flour, a pound of treacle made warin, ſome beaten 
mace, nutmeg, and ginger, a pound of melted but- 
ter, a gill of cream, and a few coriander ſeeds; mix 
all together to the conſiſtence of a paſle, roll. it out 
and cut it into thin cakes, or roll it round in the 
ſhape of nuts. Let them be baked; in a ſlack. oven 
on tin plates. % rue e 36 f 1 
| 1 | IC 32 KSQ ZUR A 
To make NMacarbonr . i b 
Take a pound of fine fugar, the whites.of fix:or 
ſeven eggs, a pound of {weet almonds. blanched and 
pounded, and a ſpoonſul or two of roſe water ;ibedt 
all well together, ſhape your cakes on wafer-paper, 
grate a little ſugar over them, and bake them on 
" plates of ün. „ % ed gp hgh roy ff 9, 
=_ node brig lee it 200 66% fo pod 5 een by 
m 8 N . 1114 | 7 male Bhſcuats, 1 51 Msn {<q 
1 Laake eight eggs well beaten; put to: ihem à pound 
of fine powdered ſugar, ſome: grated lemon - peel, a 
little roſe water, an ounce of coriander ſoeds, and a 
1 pound of flour; mix the whole up together, ſhape 
| it into buiſcuits on wafer; paper; in whatever form 
you pleaſe, duſt ſine ſugar over tbham, and bake 
dhem. ur ; %% 931 01 27 Lan hrs (UGH 
wy „ EP 
To make good Pancakes. © 
Take eight yolks of eggs and four whites, a pint 
of, cream or milk, three or four ſpoonfuls af. lack, 
a little ſugar, a quarter of a pound of butter:i melted, 
half a pint of flour, ſome grated nutmeg and ſalt; 
mix it- all together, and pour as much uf it injjEñ 
ll your frying pan as will make:one pancake ; ſhake 
_ the pan, and when one ſide of the pancake is enough, 
| 8 turn it and do the other fide; then: take ooh op 
10 5 ; ry 


Of CHEESECAKES:. 89 


fry the reſt in the ſame manner. When you diſh 
them up, ſtrew ſugar over them. 65 


} 


To make good Fri Hers. 


Add to a pint of thick cream five or fix beaten 
eggs (but leave out three of the whites) a little bran- 
dy or ſack, ſome grated nutmeg, cinnamon,- ginger, 
and ſalt; make this up into a thick batter with 


flour; then pare and chop a few golden pippins, 


mix them with the batter, and fry your tritters of a 


light brown in boiling lard: ſerve them up wih 


ſugar ſcattered over them. For change, you may 
put currants in the fritters, 160 71164 
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Of CHEESECAKES, CUSTARDS; 
CREAMS, 'SYLLABUBS, © ]JEL- 
LIES, JAMS, &c. _ Tout 2 0 05 

1 Jo make fine Chesſeca le. 

12 KE chree quarters of a pound of butter melt- 

ed, three or four ounces of ſweet- almonds 


blanched and beat fine, the curd of a gallon of new 
milk, three Naples biſcuits grated, the yolks of ſeven 


eggs, half a pound of currants, ſome beaien einna- 


mon and nutmeg, half a pound of fine ſugar, to 
or three ſpoonfuls of ſack, and a little role or orange 
flower water; mix all theſe well together, - have 
ready ſome patty-pans lined with rich cruſt, pour 
ſome of your mixture into each, and bake your 
cheeſecakes in a gentle oven. © * . 


To make Rice Cheeſecahes. . 

Lo ſive or ſix ounces of rice boiled foft, add near 
half a pound of melted butter, fix or ſeyen ounces 
| H 3 of 
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of loaf ſugar, half a nutmeg grated, four yolks of 
eggs beat up, a glaſs of brandy or ratafia, half a pint 
of cream or milk made warm, and a little cinna- 
mon; beat all up together, and bake the cheeſecakes 
in raiſed cruſts or patty-pans. b 


To make Lemon or Orange Chee/ecakes. 

Firſt boil the rind of two large lemons or oranges, 
then pound it well in a mortar, with the yolks of 
half a dozen eggs, half a pound of butter beat io a 
cream, and about fix ounces of fine ſugar; mix the 
whole up together, lay a thin puft-paſte in your 
patty-pans, pour into them your mixed ingredients, 
aud ſet them in the oven, 


To make common Cuſlards. 


Lou muſt ſweeten a quart of cream or new milk 
to your palate; then grate in ſome nutmeg and cin- 
namon, beat up the yolks of eight eggs with a little 
roſe water, and ſtir them-into your cream or milk; 
mix it up well, and bake it in cruſts or china cups: 
or you may put it into a deep china bowl, and ſet 
it in a kettle of. boiling water, but do not let the 
water get into the boy 1. | | 


| To make a Rice Cuſtard. 

| Boil a quart of cream with ſome ground rice, a 
title mace and nutmeg ; ftir it well together all the 
while it is boiling, and when it is enough ſweeten 
it to your taſte, and put in a little orange flower or 
role water. Serve it up either cold or hot. 


Almond Cuſtards. | 

To a quarter of a-pound of almonds blanched and 

unded, add a quart of cream, two ſpoonfuls of 
roſe water, the yolks of four or five eggs, ſome 

mace and cinnamon; mix it all together, ſweeten 
« | it 
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CRE. AM. S, Kc. 94 
it as you; like, ſet it on the fire, and keep ſtirring 
it till it is of a proper thicknefs; then pour it into 
cups, and ſend it to table: or you may bake your 
almond cuſtards in china cus. 
J nale Lemon or Orange Cream. 

Take the juice of four large lemons or: Seville 
oranges, half a pint of ſpring water, the whites of 
five or ſix eggs and the yolks of four well beaten, a 

int of cream boiled, and a pound of double refined 
ſugar beat fine; mix the whole up; well together, ſet 
it in a toſſing pan over a gentle fre, put into it the 
eel of one orange. or lemon, and keep ſtiriing it 
one way all the time ii is on the fire; when your 
cream is almoſt ready to boil, take out the peel, and 
pour the cream into china bowls, or jelly glaſſes. 
Almond Cream. 


Firſt boil a quart of cream with a blade or two of 
mace, a piece of lemon-peel, and ſome grated nut- 
meg ; then take four ounces of .almonds blanched 
and beat very fine, the whites of eight or nine eggs 
well beaten, and a ſpoonful. or two of roſe. water; 
mix theſe up with your cream, ſweeten it to your 
taſte, ſet it over the fire, ſtir it well till it is thick, 
and then pour it into glaſſes. We 
7 | | Whipt Cream. W/E, 
Take the whites of eight eggs well beat, half a 
pint of ſack, and a quart of good cream boiled; 
mi it all together, and ſweeten it with fine ſugar ; 
whip it up with a whiſk that has a piece of lemon- 
peel tied in the middle, {kim off the froth, and put 
the mixture in glaſſes and baſons. |. 


Jo make à good Syllabubz. 
Having put a quart of cyder into a china bow], 
2 a {mall nutmeg into it, and ſweeten it with 


ouble refined ſugar; then put into your liquor 
ſome 
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ſome new milk, freſh from the wow, and pour over 
that _ nice cream. | 


ey . To make a Whipt Spllabib. 


| To half a pint of Canary wine, add half a pound 
of fine ſugar, the- whites of three or four eggs, and 

a quatt TEE Whip it up with a whitk till it 
froths; then kim i, and pour it into your ſyllabub 


gms: 
To make a Trifle. 


Take a deep diſh or bowl, cover the bottom with | 
macaroons broke in two, ratafia cakes, and Naples 
biſcuits broke in pieces ; juſt moiſten them with a 
little ſack, then make a light boiled cuſtard, and 
when it is cold put it over your macaroons, &c. 
and over that pour a fine ſyllabub. 


To make Currant Felly. 


Errſt pick the currants from the ſtalks, then put 
them into a ſtone jar, cover it cloſe, ſet it in a 
kettle of boiling water, and when it has boiled about 
half an hour, take it out, and ſtrain off the juice of 
your currants; to every quart of juice add a pound 
and a half of loaf ſugar, ſet it over a briſk clear fire, 
ſtir it gently till the ſugar is melted, ſkim it well, 
and Jet it boil twenty minutes or Half. an hour; 
then pour your jelly into gallipots, coyer each of 
the pots with paper dipped in brandy, and weer 
them ſor ule in a dry place. 


To make Hartſhorn Jelly. 


Take half a pound of hartſhorn, put it into two 
quarts of ſpring water, and let it ſimmer over a mo- 
derate fire till the liquor is reduced to half the quan- 
tity, then ſtrain it off, add to it the juice ol two or 
three oranges and lemons, the whites of ſix eggs 
well beaten, a little Rheniſh or white wine, ſome 
lemon-peel cut ſmall, and nine. or ten _—_ of 
5 el ae 
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fine ſugar; mix theſe up with yoùr jelly, give it a 
boi, ſtrain i it through 71 fel . ho till 2 is dee and 
then pour it into your jelly g & | | 
L 1nuq Tomate Calues Feet Fly. + ral 
"1 Yowintaſt boil four! calves" feet in a bar 0 of wa- 
ter,4ill, in is Heduced io two quaris ; then ſtrain off 
the E pou 28 it Koo till it is cold; fłim off all 
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laber a Beg =p juice! of four, or five 


lemon ;ſhred; Gn cel; ſtir all to- 

Ahe 20 LT it — ih up; chen ps $ it through your: 
Jelly bag till it 1s quis, clear, and Bll your glaſſes 
with it. ode 
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7 — 3 rt Gfruſderriek in gg pint®c of Mg, 
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Riß chem all the time, kin ut/fothe r to them. 
Wen you jam is though pour it int Me "Bir 
pots, cover dens and keep wor e 1 
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e Krain. f aber, 507 put to it half a a pant! ,of 
2 cream, an ee .of "bitter almgnds, and twWo 
ces of tweet. a [Imopds 1 Wal be up, deer; 
e it with loaf ſug ar iy aſt give it a boil up, 
then ſtrain 1 it off. and whey cold? put ut into 12 
or ep „Lilun An eino 3: rt 
en Tb nale a gbd Sad Noſſet. OY 

_ bing and a half of cream or new milk, "add 
a little cinnamon and! nutmeg, and tw6 or three 
Naples biſcuits grated; let it bol over: & floiy fire 


21 


15 


till it is pretty ick, then put totit half a pint of 
ſacki with a ſufficiency of Jugan, ſtir it all 40gether 


over the ſire, and lend 1 it t9.4able with dry . 1 
%; ; & 
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94 O PICKLING, &c. 
To make Wine Whey: ' © © uf A 


' You muſt put half a pint of white wine, and a 
pint of milk well ſkimmed, into a china bowl, and 
when it has ſtood a few minutes, pour a pint of hot 
water over it; let it ſtand till the curd ſettles at the 
bottom, then pour out the whey 1 into another San; 
and mix * with it. = 
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" char x 
Of PICKLING, PRESERVING; CAN. 
' DYING, DRYING, POTTING,' and 
_ COLLARING. 

To pickle Muſutooms: 


UT the ſmalteſt muſhrooms, you can get into a 
| pan.of ſpring water, thep.rub them with a piece 
of . — dipped in ſalt, and let them be well waſh- 
ed z ſet them on the fire. in 7 ſteu pan of boiling 
ſpring water with a little ſalt i in it, and when. they 
— — five or fix, minwes, take them out, and 
throw them into a colander to drain; then lay them 
between two cloths till they are cold; after which 
Put them into wide mouthed boules, with a few 

lades of mace, ſome ſliced nutmeg, aud mutton 
fat melted; fill up the botiles with diſtilled od 
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| cork them cloſe, and keep them for uſe. 


©. Ta pickle Cabbage... +: 4 

"Having cut off the ſtalks and outſide leaves, cut 
your cabbage in thin flices; meanwhile make a 
pickle of vinegar, ſalt, mace, ginger, cloves, and 
-nutmeg, boil it, and pour it on your, cabbage ; then 
_ it into dong — and cover them cloſe. ai, 
e ckle Cucumber s. . 
Take ſome ſs cucumbers 'freſh a 


them i in a pan, and pour over them — bot re | 
HA F< 
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let them ſtand twenty-four hours cloſe. covered, | 

then ſtrain them out into a colander, and dry them 

between two cloths, Take ſome white wine vine- 

gar, and a proper quantity of alſpice, boil it up, 

and then put your cucumbers in it, with a little ſalt 

and a few bay leaves; let them ſimmer over the fire 

| in this pickle, then put the cucumbers and liquor 
into your jars, and tie a bladder over each jar, 


Io puckle Walnuts. 


Put your walnuts in falt and water, in which they 
muſt remain ſeveral days, then take them out and 
dry them. Boil ſome white wine vinegar with 
mace, cloves, pepper, ginger, nutmeg, and ſalt, 
pour it hot over your walnuts, and when they are 
cold, put them in ſtrong ſtone jars. . 


| , To pickle Onions. 

Firſt peel ſome ſmall onions, then ſoak them well 
| in brine, and put them into wide mouthed bottles, 
with ſliced ginger, mace, bay leaves, and a little 


ſweet oil; fill the bottles with white wine vinegar, 
and cork them up cloſe. „ Sea - 


To preſerve Gooſeberries, Cherries, Raſberries, Cur- 

rants, Mulberries, &c. | 
b Set your fruit over the fire, in a ſkillet or preſerv- 
ing pan, with a little water and a good deal of fine 
ſugar ; let it boil gently till the ſyrup 1s properly 
thick, then put your fruit and ſyrup into- gallipots 

or glaſſes for uſe. | 


To heep Green Peaſe all the Year. 


Having ſhelled ſome fine young peaſe, let them 
boil five or ſix minutes, then throw them into a co- 
lander to drain, dry them well with a cloth, and 
cover them cloſe in quart bottles. | 
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To candy Orange or rg * 0 2 | 
" Firſt ſteep your peel well in ſalt and water, then 
boil it tender, ſo as to take away the bitterneſs, 
Make a ſyrup of fine loaf ſugar diſſolved in water, 
put your peel into it, and boil it E en dry 
It before the fire, and keep it (pr; ule. 


To candy Apricots.” 


Slit your apricots on one {ide of the ſtone, and put 
on them ſome fine ſugar; lay them in a diſh and 


LT | * 
. 
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bake them in a pretiy hot oven; then take them 


out of the diſh · and diy them on gals —_ in the 


oven for two or ihree days. 


To ary Peaches, 


Having pared and ſtoned ſome fine large peaches, 
you muſt boil them tender; after which lay them in 
a fieve to drain, and put them in the ſaucepan again. 
with their weight of ſugar; boil them till the "up 
is thick enough, and let them lie in the ſugar all 
night; then lay them on plates, and dry — tho- 


roughly in a ſtove. 


To dry Cherries. 


Take a ſufficieney of fine ſugar, put a little water 
to it, and boil it; ſtone your cherries, put them in 


the ſugar, give them a boil, and let them ſtand in 


the ſyrup two or three days; then boil your ſyrup 
again, and pour it on them; Jet them ſtand ſome 
time longer, then lay them 1 in a ſieve to dry. 


Jo pot Veal, Veniſon, Tongues, &c. 


| Firſt bake or boil your meat, then cut it in very 
thin ſlices, and beat it welk in a marble mortar, with 
ſome oily butter, 'a little mace, nutmeg, peppers 
and ſalt; then put it down cloſe in pots, pour cla» 

rified butter over it, and let it be kept in a ar ry place. 


3 To 
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Of COLLARING. 97 
To pot all Kinds of {mall Birds. | 
Having picked, drawn, and ſeaſoned your birds, put 


them into a pot, lay butter over them, and ſet them 
in a moderate oven; when they are baked enough, 


take them out, drain the gravy from them, put 


them de wn cloſe in your pots, and cover them with 
clarified butter. N. B. You may pot fiſh. in _ 
ins manner, but take care to bone them. 


Jo collar Pork. 3 8 
Take a breaſt of of pork bone it, and ſeaſon it wal 


with pepper, ſalt, ſpice, thyme, ſage, and parſley; 


roll it up tight in a coarſe cloth, an boil it in water 
and-vinegar ; then take it out of the cloth, and keep 
it in che ſame liquor in which you boiled it. 


To collar Beef. 


Take a piece of ſalted beef, beat it well, ul | - 
over with yolks of eggs, ſeaſon it with mace, ſalt, 


pepper, cloves, nutmeg, thyme, parſley, marjorum, 
and ſavory ; then roll it into a hard collar, bind it 
round with coarſe broad tape, and boil it in ſpring 
water, with ſome red wine and cochineal. When 


it is cold take off the tape, and keep your beef in 


the liquor it was boiled in. 
To collar a Breaſt of Veal, or a Pig. — 


Having boned your pig or veal, ſeaſon it with 
ſavory ſpice and ſk veet herbs, roll it up tight, bind 
it with tape, wrap it in a tlean cloth, and boil it 
tender in vinegar and water, with a few cloves, 
ſome mace, ſalt, pepper, ſweet herbs, and a Alice 
or two of lemon. When cold, take it out of the 
cloth; put it with the liquor in an.earthen, Pan, and 
1255 it cloſe covered. 


To collar Mutton. 
Bone a. breaſt of mutton, ſeaſon it with mace, - 


lemon- 


nutmeg, cloves, ſalt, Pepper, | ſweet herbs, ſhred 


98 Of ENGLISH WINES. &c. 
lemon · peel, the yolks of eggs, anchovies, and grated 
bread; roll it up into a collar, bind it tight with 
coarſe tape, and either boil, roaſt, or bake i it. 

G1 To collar Eels. | 

Scour your eels with ſalt, ſlit them down the back, 
bone them, waſh and dry them, ſeaſon them with, - 
mace, nutmeg, pepper, ſalt, parſley, ſage, and thyme; 
then rolt them up in cloths, tie them. cloſe, and boil 
them in water and ſalt, with a pint of vinegar, a 


bunch of ſweet herbs, and ſome ſpice. When they 
are boiled, ſtrain the pickle, and keep pour nes in 


it for uſe, 
To make a "RM 

Firſt cut a fine ham off a fat hind- .quarter of pork ; 
then take a pound of coarſe ſugar, an ounce and a 
half of ſalt-petre, and a pound of common ſalt, mix 
theſe up together, and rub your ham well with it; let 
it lie in this pickle near a month, turn and baſte it 
every day, then hang it in wood [ſmoke for ſeveral - 
days, and, after that, hang it up in a cool dry place, 

Ju make Bacon. 

Take all the inſide fat off a fide of pork, rub your 
pork over with falt, and let it lie a week; then 
wipe it clean, rub it well with a little ſalt-petre, | 
ſome coarſe ſugar, and common falt, lay it in this 
pickle for about a fortnight, turn and baſte it every 
day, then hang it in wood ſmoke as you do the 
ham; after which hang it up to dry in a place chat N 
is cool, | | 
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2 CHAP. XI. 


Of ENGLISH WINES. and OTHER 
| 1.» LIQUORS,.- 
To make Currant Wine. 
Le: your. currants be gathered when perfetly. 


ripe; ſtrip them from the ſtalks, put them in 
a large 


O ENGLISH, WINES; &. 9 


a large pan with ſome water, and bruiſe them with 
a wooden peſtle; let them ſtand in the pan twenty- 
four hours, then ſtrain of the liquor. To every 
gallon of this liquor add three pounds of loaf ſugar, 
and to every. ſix gallons put a quart of brandy ; flir 
it well together, put it in a caſk, and let it ſtand 
three or four months, then bottle it off for uſe. 
| To make Raiſin Wine. 5 

Firſt boil nine or ten gallons of ſpring water for 
an hour, then put ſix pounds of Malaga raifins to 
every gallon; let them remain in the water about 
ten days, and you mult ſtir them every day; then 
ſtrain the liquor off, ſqueeze the juice out of the 
raiſins, mix both liquors well together, and put your 
wine in a barrel; ſtop it up cloſe, let. it ſtand about 
four months, and then put it in bottles. 


To make Goofeberry Wine. 


* Bruiſe your gooleberries in a tub with a mallet, 
| ſqueeze out all the juice, and put to it a ſufficient 
quantity of water and loaf ſugar ; mix it up well till 
the ſugar is melted, then put it into a caſk, and 
When it has ſtood three or four months, bottle it off, 

putting a ſmall Jump of ſugar in each bottle. 


| To make Orange Wine. 


Take fix whites of eggs well beat, fifteen pounds 
of loaf ſugar, and ſix gallons of ſpring water; boil 
all together about three quarters of an hour, and 
take off the ſcum as it riſes. When it is cold, mix 
with it five or {ix ſpoonfuls of yeſt, five ounces of 
the ſyrup of lemon or citron, and the juice and rinds 
of between thirty and forty. oranges;, let it work two - 
days, then put it into a caſk with one quart of Rbe- 
niſh or Mountain wine, and after two or three 
months bottle it off, xe 
| 111 ̃ 
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10 Of ENGLISH WINES, &. _ 
To make Good Engliſh Sack. | 
To every gallon of water put a handful of fennel 
roots, and to every quart a ſprig of rue; let theſe . 
boil half an hour, then ſtrain off the liquor, and add 
to every gallon three pounds of honey; boil it about 
two hours, and clear it of ſcum, When cold, turn 
it into a caſk, and after it has ſtood ſeveral months 


bottle 1t. 7 
Tuo malle Shrub. wy | 

Take half a gallon. of brandy, add to it a pint of 
new milk, the juice of fix lemons or Seville aranges, 
and the rinds of three; let it ſtand twenty-four 
hours, then put to it a pound and & half of fine ſu- 
gar, and three pints of white wine; mix it up well, 
ſtrain it through a flannel bag till it is clear, and 

bottle it for ule. 2 5 1 

To. make Naſberry Brand | 
Bruiſe a quantity of 3 and Bain the juice 
from them; to each quart of juice put a quart of 
good brandy; then boil fome water with a ſufficiency. 
of double refined ſugar, and mix it with the brandy 
and raſberry juice; ſtir. it well together, and let it 
ſtand in a ſtone jar, cloſe covered, above a month ; 
then pour it off into your bottles. & 
To make Cherry mo. 2 
Stone and maſh eight pounds of black cherries, 
and put to them three quarts or a gallon of the beſt 
brandy ; ſweeten it to your palate, cover it up cloſe 
in a proper veſſel, and when it has ſtood a month, 
clear it of the ſediment and bottle it off. - FL 


Do male excellent Milk Punch. 
Take a. quart of new milk, a quart of brandy, balf 
a pint of lemon juice, two quarts of warm water, 
and ſome ſugar ; mix all together, ſtrain it through 
a flannel bag, and bottle it. This will keep upwards 


of a fortnight, 
by | CHAP. 
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ton; it is of a cloſer grain, and 


pinched, will break between your 


Leni 7 ä . 
EP C HAP. XII. 

COMPLETE INSTRUCTIONS roa 

MARKETING. 


How to chooſe Beef. 


1 the beef be y young, it will be ſmooth and ten- 
der; if old, it generally appears rough and ſpun- 
When it is of a carnation colour, it is a ſign 


of bie 's being good ſpending meat. 


To chooſe Mutton. 


When mutton is old, the fleſh, when Ninched, 5 
will wrinkle and continue ſo; if it be young, the 


fleſh will pinch tender, and the fat will eaſily part 
from the lean; whereas, * when the meat is old, the: 


fat will ſtick by ſtrings and ſkins. - The fleſh of ewe 
mutton is in general paler than that of wether mut- 

arts more eaſily. 
When the fleſh: of mutton is lol: at the bone, and 
of a pale yellowiſh: colour, it is an indication of it's 
being ſome what rotten. 


To chooſe Fond: 


If a hind quarter of lamb has a faint ſmell nar 
the kidney, and the knuckle. be limber, it is ſtale 
meat. If the neck vein of a fore- quarter be of. an 
azure colour, it is new and good meat; but if greeniſh. 
or yellowiſh, the meat-is nearly tainted, p 


To chooſe Pork, 

II the. pork. be old, the lean will be tough, and 
the fat ſpungy and flabby; if young, the lean, when. 
ngers, and when 

you vip the ſkin with your nails, it will make a dent. 
The ſkin of pork, is-in general clammy and ſweaty 
when the meat is ſtale, but ſmooth and. cool when 
new. When many little kernels, like hail-ſhot, are 


found in the fatof pork, it is then meaſly. k 
13 To 


— 


and black, and it's ſpurs ſhort; i 
eyes will be ſunk, and ſeet dry; if new, the eyes 


12 © Of MARKETING. 
A 75 chooſe Veal. . 
When the fleſh of a joint of veal ſeems olammy, 
and has greeniſh ar yellowiſh ſpecks, it is ſtale; 
but when it has not theſe appearances it is new. 
The fleſh of a female calf is not fo red and firm as 
OF oj Ob Se So 
an it To chagſe Bacon. oy e 1 " 
If the fat is white, only to the touch; and dpes not 
break, the bacon is efpecially if the fleſh is 
of a good colour and ſticks well to the bone; hut if 
contrary ſymptoms appear, and the lean has fame 


yellowiſh ſtreaks, it is or ſoon will be ruſty. _ 


. 
" © + » 


564 To choo/e amg. 
Vou muſt run a knife under-the bone that ſticks 
out of the ham, and if it comes out pretty clean, 


and has a nice flavour, the ham is fweet and good; 


if much dulled and ſmeared, it is tainted and rancid. 
To thooſe Vemſon, © | 

In a haunch or ſhoulder of veniſon, put your 

finger or a knife under the bones that ſtick out, and 


as the ſmell is rank or ſweet, it is ſlale or new. 


To chooſe Turkies, Capons, Geeſe, Ducks, &c. 


If the. turkey be young, it's N be ond 
it ale, uus 


will be lively, and the feet limber. 

When a cock or capon is young, his. ſpurs are 
ſhort and his legs ſinooth; if flale, he will have a 
Toofe open vent; if new, a cloſe hard vent. 

If the bill of a gooſe is yellowiſh, and the has but 
few hairs, ſhe is young; but if her bill and feet are 
reddiſh, and ſhe has plenty of hairs, ſhe,is an old 
one. If the gooſe be freſh, the feet will be limber; 
if ſtale, thev will be dry, e 

8 3 | Wild 


% 
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Wild and tame ducks, if ſtale, will be AP | 


if freſh, limber footed. - 
' To chooſe Hares and Rabbits. 


A hare when newly killed, is ſtiff and whitiſh'; 
when ſtale, the body is limber, and the fleſh in 


many parts blackiſh, If the hare be old, the ears 


will 5 tough and dry, and the claws wide and rag- 
ged; if young, the claws will be ſmooth, and the 
ears will tear like a piece of brown paper. Rabbits, 


when ſtale, are limber and ſlimy; when freſh, Riff. 


and white; when young, their claws are frnooth ; 
when old, the contrary. 

To cheo/e Salmon, Car 4 Tench, Pike, Trout, Whiting, 
.  Barbels, Smells, lade. Chubs, Ruffs, Mackarel, 
Herrings, Se. 


When theſe ſiſh are ſtale, cheir gills are pale, their 


fleſh ſoft and clammy, and their eyes dull and ſunk ; 
but when frefh, the gills are of a hyely ſhining red- 
nefs, the eyes bright and full, and the Vet Riff, 
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„ A p. XIII. 
MODERN BILLS OF. FARE. 


A Bill of Fare for an Das Entertainment, in the 


Order in which the Diſhes ſhould be ace upon 
the Table. 5 4 2 


Firſ Courſe. 
„„ OT: 
Rabbits witn | Collared 
Onions. e Mutton. 
Pigeon Pie Gravy Almond 
railed, 2 Soup. | Pudding, | 
| Veal | Roaſt Beef Ham or 0 
Cutlets. | —— - . >, Tongue, 


8 e - Second 


©/ 2 
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Second nd Courſe. | 
* Roaſted : 
| Green Peaſe. Turkey, Prawns. þ . 
or Aſparagus, | ? 
Ragout of Jellies and Fried 
Sweetbreeds, Syllabubs. - Smelts. | 
] Tanſey, ., Chickens ' Muſhrooms;| 
p Pd roaſted, ; 23 0 = 
2% Third Courſe. GEASS: 
3 8 Blomange. 8 
Artichoke | Stewed 
Bottoms. Celery. 
Almond A Trifle, Cuſtards. 
Cheeſecakes. - x 
Lemon Cakes.. Sweetmeats. Fruit. 


| Another Bill of Fare, arrangedin the moſt genteel Order. 


Firſt Courſe.” 
: ry Turbot, { 
{ Chickens, PEE pk - Ox-palates. F 
Lamb. Mock Ham. * 
Pie. Turtle. ; 
1 * a "0 ; ; 
3 Chine of Orange 
Collops. Mutton. Pudding. 
1 Second Courſe. 
"EF 3 . OT. 
Lamb's Fry. , Sturgeon, 
Lobſters Jellies. Apple 
roaſted. | Pie. 
_ | Crawfiſh, - A hare Artichokes. 
0 2 _ . roaſted | | 


2 A Third 
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4 Third Bill of Fare, properly arranged. 
| | Furft- Cour/e. P 


—_ 
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Stewed Carp, 
2c or Tench. : | 
Fillet of Pork. Sheeps rumps, 
Beef Steak Vermicelli © - Ham, | 
Pie. | Soup. | 3 
Veal Olives. | Calves Ears, | 
| Two Fowls 
5 boiled. 
—ůů— 9 "TP W CI FY 1 
Scecond Courſe... 
a | 18 Green Goole, ME 
Aſparagus. 8 Crawfiſh. 
Gooſeberry A Trifle. Cuſtards. | 
_ Tarts, | * ES, —4 12 
Prawns. Tame Mc e "2.4 


4 Fourth Bil of Fara, with faxes Diſhes in cack 


g. 
Firft Courſe. | 

— | a — —— — 
[ 158 Haunch of | 

Pigeon Veniſon, Lemon 
| Pie. l | < Fo 1 ine 
| Cod's Head, rp 

{ Chickens with lamb 
Oyſters. N Cutlets. 
E | Ragout OT RR Y 
FFF of Veal, 8 8 
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Second Courſe. -— d 
25 | Brace of 
Partr idges, _—_— 
| Spitchcocked - =_ Artichokes, | 
4. Soho 77 5: | 2 
Wild Ducks. | 
: or Teal, 7.3% 
Cream EE 2 Buttered 
1 Tarts, : Apple Pie. 
| Smelts. 3 
2 


N CHAP. XIV. 
DIRECTIONS coxcERNING CLEAR- 
STARCHING. _ 


How to waſh Muſlin Aprons, Neckcloths, Hoods, &c. 
A 1 muſlins be folded four times double, 

putting the two ſelvages together, then the 
ends together, and waſh them the way the ſel- 
vage goes, to prevent their fraying. Take very 
clear water, not too hot, and ſtrain it through a clean 
cloth into a pan; then take ſome of the beſt ſoap, 
put it upon a clean ſtick, and beat up your lather; 
aſter the lather is beat, put in your muſlins one by 
one, and let them ſtand to ſoak out the dirt; then 
waſh them one by one to prevent tearing, whilſt the 
water is warm; ſqueeze them very hard between 
both your hands, that the dirty ſuds may not be left 
in them; and as you waſh them out, ſhake them 
open into another pan. Then beat up your ſecond 
lather, waſh your muflins in it, and ſqueeze them as 
before. As to your third lather, let the water be 
very hot, but not boiling, for that makes the water 
yellow; then take a {malt quantity of powder-blue, 
put it in a cup, and add to it a little water; ſhake 
the cup about, pour the powder- blue into the hot 
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water, and ſtir it about till it is blue enough; then 
take ſome ſoap, beat up your lather as before, put 
in your muſlins, and let them be covered with a 
clean cloth. You may either waſh them out whilſt 


warm, or let them ſtand all night to clear. 5 


You muſt obſerve, when you waſh them out, to 


waſh out the blue carefully; then lay them in ſpring - 
water, and if you have not time to ſtarch them all 
at once, you need not put any more in your ſtarch: 
than you can finiſh in one day.; for if they lie too. 
long in the ſtarch, it makes them look yellow and 
fireaky. Many clear-ſtarchers boil their muſlins, 
but they ſhould not, | becauſe it wears them out the 
ſooner; but the ſcalding and letting the muſlins lie 
in the warm ſuds, does them more good than a boil. 
The Method of rinſing Muſlins before Starching. 
Firſt put ſome ſpring water in a clean pan, then 
take a little powder-blue in a cup, add a fpoonful or 
two of water to it, ſhake it about in the cup, and 
pour a little of it into the rinſing water, then put 
your hand in the rinſing water, and flir it about; 
put your whiteſt muſlins in firſt, one by one, ſqueez- 
ing them out ſeparately as, you put them in, and, if 
any blue ſhould ſettle upon them, rub them gently 
in the water with your hand, and it will come off; 
and if any of your muſlins ſhould happen to be yel- 
tow, you muſt make the rinſing water a little bluer. 
When you have rinſed them all out, ſqueeze them 
very hard, one by one, between your hands, becauſe 
they will not take the ſtarch ſo well if any water is 
left in them; and having pulled them out ſeparately 
with very dry hands, double them up, and lay them 
upon a dry clean cloth in order to be ftarched. - 
| How to flarch the Muſlins. 
To a quarter of a pound of ſtarch, take a pint of 
ſpring water J put the water in a ſkillet, and ſet it 
* | k "4 over 
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over a clear fire till it & Jukewarm; then put in 
our ſtarch, ſtir it gently one way till it boils one 
oil. and no more; pour it into a clean pan, and 
cover it with a plate till it is cold; when cold, take 
ſome of it in one hand, and ſome blue in the other, 
and mix them together, but do not make it too blue. 
Take up your muſlins one by one, and ſpread the 
ſtarch with your hand, but not too thick, firſt on one 
ſide and then on the other, without opening them; 
then blue the fineſt muſlins firſt, and the thickeſt 
afterwards, for the ſtarch that comes out of the, 
fineſt will ſerve for the thick ones. When you have 
ſtarched your mullins, lay them in the fame pan, 
kneading them with your doubled fiſt till the ſtarch 
ſlicks about your hands; then wring them very hard, 
and wipe them with a dry cloth; after which you 
muſt open them, and rub them very lightly through 
your hands. . 
= -How to clap the Muſiins. 
After you have unfolded your muſlins, and rubbed 
them through your hands, take the two ends and 
clap them hard between your hands; then pull them 
out very well with both hands, to you and from 
you, to prevent their fraying. Let your hands be 
enxceeding dry; for if any ſtarch remains on the 
hands, it will fray the muſlins; dry them well, and 
as you pull them out, hold them up againſt the light, 
to ſee if they are clapped enough. If you obſerve 
any thing that looks ſhining, that is the ſlarch, you 
muſt rub it over genyy with your hands; when they 
are clapped ſufficiently, you will obſerve them to 
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_ fly-aſunder, and not ſtick to the hands. Take care 
to clap very quick and hard, and when you ſee no 
- ſhining on them, they are clapped enough. They 
ought never to be clapped ſingle, for that frays and 
tears them; neither fhould they be clapped by the 
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fire except in cold froſty weather. 
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© To iron the Muſlins. n 
When you find they are ſufficiently clapped, pull 
them out double on your ironing board, as ſmooth 
and even as poſſible, and ſo on till you have finiſhed 


about fix, one upon another; then take a box-iron, 


and iron the drieſt firſt. Let fine plain muſlins be 
ironed upon a ſoft woollen cloth; but if you have 
any muſlins that are thick and coarle, let them be 


. firſt ironed on a damp cloth, and afterwards u 


your ironing cloth, on the wrong ſide of the mullins. 


To waſh and ſtarch Lawns, Cambrick, WO. 
'You may waſh and rinfe Jawns in the Tama man- 
ner as muſlins ; dip them in thin ſtarch, and ſqueeze 
them out hard, wipe them with a dry cloth; and clap 
them very carefully, becauſe they are apt to flip. 
When clapped enough, fold them up, and put them 
into a clean dry pan; do not touch them with an 
wet, for that will leave a kind of thick look upon 
them, as well as on muſlins. They may be ironed 
on a damp cloth, but not with an iron that is too 
hot; and you may iron them on the wrong fide as 
you do the coarſe muſlins. 2 


Excellent Methods of taking Iron-Moulds, Stains c 
Ind, Claret, Gc. out 'o Muſlins, Table Linen, Sc. 
Whenever your muſlins, linen, 8c, happen to be 
iron-· moulded, take a chafing diſh of clear coals, and 
ſet over it a plate with ſorrel in it; then put a litile 
ſalt to the forrel, and lay the ſtained part upon the 
plate; afterwards take ſome more ſorrel, and fqueeze 
the juice over the ſtained muſlin or linen; let it lie 
till it is very hot, and take the ſtained part and ſqueeze 
it hard ;then take freſh ſorrel and ſalt, and make 
uſe of itas before, till the iron moulds are entirely 
out; you muſt then immediately waſh the ſtained 
part in three or four lathers, to take out the greenneſs, 
If your muſlins or linen are ſtained by 3 take 
ſome milk, make it very warm, and ſoak the ſtained 
ö parts 


PHYSICAL RECEIPTS. 


parts in it till the ſtains are quite out. When your 
tinens are ſtained by ink, let them Jie all night in 
vinegar and ſalt; the next day rub the ſtains well 
with it ; then take freſh vinegar and ſalt, and let your 

linen lie in it another night; the next morning 
rub it again, and the ſpots will immediately diſappear. 
If there be any ſtains of fruit in your muſlins or 
linen, rub the ſpots well with butter, then put the 
flained part of the linen or muſlin into hot milk, in 
which let it lie till it is cold; then rub the flains in 
the milk till they are quite on away. 


— Mt 


CHAP. xv. 


j A COLLECTION os PHYSICAL 
| RECEIPTS. 


. Aſthma - may drink a pint of ſea 


water every morning; or a 
ſpoonful of nettle juice, mixed with clarified honey. 

For an Ague. Take a drachm of powder of 
myrrh, mixed with a ſpoonful of fack, and drink a 
glaſs of ſack after it. Let this be done about an 
hour before the fits come on. Dr. ME Ap. | 

For the King's Evil. You may take, every morn- 

ing and evening, as much cream of tartar as will lie 
on a ſixpence. 

For the Scurvy. Iafuſe dried dock- roots in your 
common drink; or pound into a pulp an equal 
quantity of fine Toger and ſliced Seville oranges, and 
take a tea-ſpoonful of it three or four times a day. 
Pr. Buchan ſays, the moſt proper drink in the ſcurvy 

is whey or butter milk. 

For the'Quinſey. Swallow the juice or jelly of 
black curtants. 

For the Looping - Cough, or Chin-Cough. Take a 
ſpoonſul of the juice of penny-roval two or three 
times a day, mixed with honey or ſugar candy. 1 

2 or 
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For the Head-Ach. Let your head be wahed 


with cold water for a quarter of an hour; or you 


may ſnuff up your noſe the juice of ground-1vy. 

For the Ear-Ach. Apply the ear cloſe to «the 
mouth of a jug filled with warm water, or with a 
ſlrong decoctionof camomile flowers. Dr. BUCH AN. 
For the Rheumati/m. You may uſe the cold bath, 
with rubbing and ſweating after it, TOE 

For the lich. Let the paris affected be waſhed 
with a ſtrong decoction of dock-roots, for eight or 
ten days; or ſteep a ſhirt halt an hour in a quart 


of water mixed with Falf an ounce of powdered. 


brimſtone, dry it lowly, and wear it ſix or ſeven days. 


For the Pleuri/y. Drink a glals of tar water warm, 
IS 


twice every hour. 
For a Spre Threat. Gargle with roſe water and 
ſyrup of mulberries; or applya chin ſtay of roaſtedfigs. 
For the Colic. Apply externally a bag of hot oats; 


or take from fifty to an hundred drops of oil of ani- 


ſeed on a lump of fugar. | 
For the Tooth-Ach. Put into the hollow tooth a 
little cotton dipped in Lucetellis balſam, or in oil of 
cloves. | — 
For expelling Worms, Take two or three tea- 


ſpoonſuls of worm. ſeed mixed with treacle, for five 


or ſix mornings. * 
For the Dropſy. Every morning and evening take 
a ſpoontuk or Wo of the juice of artichoke leaves, 
or the juice of leeks and elder-leaves; or take a 
drachm of n 2ery morning in a draught of ale. 
For the Gravel, -Drink plentifully of warm water 
{weetened with honey. 
For the Stone. Take a tea-ſpoonful of calcined 
onions in a glaſs of white wine. : 
For a conſumptive Cough. Stone ten or twelve 
raiſins of the ſun, and fill them up with the ſmall 
tender tops of rue; take them early every morning, 
and faſt for two or three hours afterwards, | 
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An excellent Eye. Mater. Infuſe in lime water, 
for twelve hours, a drachm of ſal ammoniac powders. 
ed; then ſtrain it, and keep it for uſe. This cures 
molt diſorders of the eye. 
For the Lethargy. You may. Cav {ſtrong vinegar 
up the noſe, | | 

For the Palſy. Shred ſome white onions, and 
bake them gently in an earthen. pot till they are 
ſoft; ſpread a thick plaiſter of this, and apply it 16 
the benumbed part, 8 By Mc ; 

For the Stranguary. You may drink largely of 
decottion of turnips ſweetened with honey“ 


R 
VARIOUS RECEIPTS roa PRE SERV. 
ING aD IMPROVING BEAUTY. 


To make a fine Pomatum for the Shin, 
AV ING cut two pounds of hog's lard into thin 

fhces, waſh it A ea and let it ſoak in cold 
water eight or ten days, changing the water once a 
day ; then-melt it over a flow fire, and, ſkim off any 
impurity that riſes to the top; when melted, pour 
it into cold water, waſh it clean with. roſe-water, 
and then rub-your ſkin with it . 
Po remove Freckles. „ 
Mix three or four ſpoonfuls of bean flower water 
with the ſame quantity of elder flower water, and add 
a a ſpoonful of vil of tartar; when the mixture has 
ſtood two or three days, and is properly ſeitled, rub 
a little over your face, and let it dry upon it. 

To takeoff red Spots from the Face. 

Place a lemon before a ſlow fire, in a fat et 

PEN VII REC a>: 4 a plate, 
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] have thus ſelected ſome approved remedies for the moſt com- 
mon diſorders incident to the human body; but I would earneſtly 
recommend to my readers a-moft valuable Library of Family Medicines, 
entitled, Tus ComrrteteE Encrisn Paysician, by George 
Alexander Gordon, M. D. price only 28. It being the belt book 
of the kind now extant. . 


PRESERVING-BEAUTY. mg 
late, to receive the, liquor that fweats out of it; 2 2 


when all the juice is out, pour it into a glaſs to cool, 


and then rub the face, with a few drops of it. This is 


an effeQual method of removing all kinds ol red 0. 
To remove Wrinkles. 


Take two ounces of the poder of myrrh, and 


lay it in a ſmall ſire-ſhovel till it is thoro ughly hat ; 

then take a mouthful of white wine, and 4 let it fall 
gently upon the wyrrh, which will ſmoke up; you 
mult. then immediately hold your face over it, fo 
as to receive as much of the ſmoke as poſſible; if 
you hold your ſace over till the whole. i is waſted, it 
will have a wonderful eſſect; but if that is Mot 
ful, you may cover your face with a cloth. | 

Ta take away. Spots from the Nats. 
Take twa dcachms ot, Venice turpentine and one 


3 ol myrrh, mix them together over a. flo 


hre in an earthen. veſſel, and then let the mixture 
ply > ſpread. a ſmall piece of it upon leather, and 
teep it all night upon your mails; let this be con» 
tinued for three nights, and the ſpots will diſappean. 
To conceat deep Marks accaftancd. by the Small- Pox. 
You mult bail an ounce of: — gfiot 
of malmſey till it is entirely diſſolved; add to, it.the 
juice of a houſe-leek and that of plantain. leaves, 
with half an aunce, of peach kernels. ; when it a all 
well mixed, together; you. muſt ſet. it to.cool; 


ſtrain it through a fine 8 and when you _ 8 


face with it, let it be Famed. Ie 
To make a june aſhing Powder. 
Take three or four ounces. of the flour of French 


barley, two ounces of the oil of {weet almonds, fix 


drachms of benjamin, a handful of the leaves of 
white roſes, halt an ounce of ſpermaceti, an ounce 
of white chalk powdered, a quarter of an ounce-of 


white tartar; and. one ſcruple of the oil of cloves 


and lavender; mix all theſe together, and beat them 
to powder 1 in a mortar, 
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To make @ Perfume to carry in your Pocſet. 
Take two ſcruples of the flowers of benjamin, half 


2 {cruple of the flowers of roſes, one ſcruple of. 
orange- peel, ſome grated nutmeg, a ſcruple of the 


eſſence of cinnamon and orange, half an ounce. of 


jeſſamine butter, and a few grains of muſk and am- 


ber; beat all theſe in a mortar till they are properly 
mixed, then put the powder in a box. 
| To make fine Waſh-Balls, | 
Mix two ounces of ſanders with the ſame quan- 
tity of cloves, four pounds of the beſt white ſoap cut 
in ſmall pieces, and twenty grains of muſk ; diſſolve 
the whole in roſe-water, al then make it up into 


balls. — een 

To make the Hands /oft and white. 3 
Firſt beat in a mortar two ounces of blanched al- 
monds, with four ounces of the flowers. of beans; 
add to them four ounces of Caſtile ſoap, with a pint 
of roſe.water; then mix them all up together, and 
when you uſe them for your hands, moiſten them 
with warm milk. F " 

Io make an excellent Waſh for the Teeth. 
Mix an ounce of bole-armonnac in a gill of Hun- 
gary water ; put this into a quart of claret, with 


0 * 
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two ounces of honey, a drachm of allum, an ounce 


of myrrh, and ten grains of ſalt of vitriol; then let 
this mixture ſtand to ſettle, When you uſe it, put 
a ſpoonſul of it into a cup of water, waſh your teeth 


with it every morning, and it will preſerve them 
15 P 


clean and white. 

Io make a ſwarthy Complexion appear agreeable. 
- Firſt fift the flour out of half a peck of wheat bran; 
then pur to the bran ſeven or eight new-laid eggs, 
and fix pints of white-wine vinegar ; when it is well 
mixed up, let it diſtill over a ſlow fire. After it has 


flood a day to ſettle, rub your face with it every 


day for a fortnight, and then it will look extremely 


fair, © 
* IND EX. 


FN 


A, 
Rtichokes, to boil, 22 
1 Aſparagus, to boil, 
23 
B, 
Bacon, to make, 98 
Beans, to boil, 24 


Beef, to boil, 14—to roaſt, 
25—to ſtew, 44-—to 
bake, 52—to fricaſſee, 
$4 

Birds, to pot, 


7 

Biſcuits, to make, 88 
Brandy, to make raſberry 
and cherry brandy, 109 
Broccoli, to boil, , 22 


Broths, to make, 71 
| 8 : 
Cabbage to pickle, . 94, 


Cakes, to make, 86 to 88 
Calf's head, to dreſs, 15, 


51, 52 : 
Carp, to dreſs, 21. 42. 49 
Cheeſecakes, to make, 8, 


90 | | 
3 to dreſs, 17, 32, 


Clear Starching, 106 


Cod, to dreſs, 20. 37. 48 


| Giblets, to ſtew, 


E ; X. 


| Creams, to. make, 3 


Cucumbers, to pickle, 94 


Cuſtards, to make, 90 
ws | 
Ducks, to dreſs, 17. 32. 46. 
62 | 
; Ec. 


| Eels, to dreſs, 37. 42, 48, 


Eggs, to fricaſlee, 57 
f > F. 
Fiſh, to'bake, 53 


Flounders, to dreſs, 20, 49 
Fowls, todrels, 17. 32. 46. 
51 | 

G 


47 
| Goole, to dreſs, 16. 31. 47 


Gravies, to make, 70, 71 

© 8 
Ham to boil, 15 to make, 
1 9 : 
Hare, to dreſs, 30. 45. 62 
Herrings, to dreſs, 38. 42 


Jam, raſberry, to make, 93 
| Jellies, 


n 


Jellies, to make, 92, 95 
>» * I 
Lamb, to boil, 1 4—to roaſt, 


26—to fricallee, 54— 
to ragoo, 59 


Lampreys, to fry, - 4 
Larks, to roaſt, 2 — 
Lobſter, to roaſt, 35 
M. i, 
Mackarel, to dreſs, 21, 37 


- Muſcles, to ſtew, __ 
Muſhreoms, to pickle, 94 
Mutton, to boil, 14—to 


roaſt, 25—to fry, g9— 
to ſtew, 45—to ragoo, 57. 
0 

Oyſters, toe,” 5 
| . 


Partridges or pheaſants, to 
dreſs, 19. 33. 47 

Peaſe, green, to boil, 29 

Pies, to make, 81 to 85 

Pig, to dreſs, 28. 45. 53» 


„ 
- Pigeons, to dreſs, 17, 33 


Pork, to boil, 44—to roaſt, 


4 


27 . 
Puddings, to make, 76 to 80 |. 


A | , BREE R 
Rabbits, to 
46. 56 


49 


| Turkey, to dre, 16. 30, 


1 


* "_ - s 
7 ry 


— 


| Receipts, phyſical, 110, &c. 
Receipts for preſerving 
beauty, 112, &c, { 


| 8. | 
Salmon, to dreſs, 21, 37 
- Sauces, to make, 72 to 75 + 
Sauſages, to fry, 40 
Soups, to make, 67 to bg 
. eon, to drels, 19. g4 
Syllabubs, to 


| 


make, 91, 


Tarts, to make, 86 
Tench, to dreſs, 21. 42. 49 


| er dreſs, 15. 28, 
[r 


38. 90. 
Trout, to dreſs, 


„ 42, 48 
Turbot, to boil, | 


20 


8 
Turtle, to dreſs, 
X & * | 
Veal, to boil, 13—to roaſt, 
|. 26—to ragoo, 39 to pot 
| and collar veal, 96, 97 
Veniſon, to boil, :5—to 
roaſt, 29g—to ragoo, 61 
W £ | 
Walnuts, to pickle, 


3 


| 


' 


95 


k Wines, Engliſh, to make, 
dreſs, 18. 30. : i 


98, 99. 


